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Now! Zero” AUTOMATION 





Gives Your Producers BUILT-IN “PUSH-BUTTON” CLEAN-UP 





and Assures You Finer-Flavored Milk for Customers! 








SEE IT AT THE 
EXPOSITION 
BOOTH C-522 


+ J 
ONLY Zows ROUND-DESIGN, VACUUM 
AND PATENTED SPATTER-SPRAY WASHER MAKE 
THIS POSSIBLE . . . OPERATION IS SIMPLE! 


Photo above shows how easy it is to operate this new ZERO’s 
completely-automatic cleansing system. The dairyman simply sets 
the built-in, automatic Timer-Clock ... and turns a single switch. 
That’s all! Detergent is flushed into the tank as water passes 
through the built-in Detergent Jar. 


ONLY WITH ZERO DO YOU GET AUTOMATIC CLEANING! Photo 
at right shows why only with ZERO’s patented, built-in Spatter- 
Spray washing is a tank automatically cleaned. The Spatter-Spray’s 
twin impellers hurl a double crossfire of water ... with “tornado” 
force... against the ZERO’s entire stainless steel interior. Round- 
shaped ... there are no hard-to-clean crevices or corners. Official 
records show bacteria averages are greatly reduced. Furthermore, 
patented “swooped-down” openings make all milk contact surfaces 
easily visible and accessible. Brushing is kept to a minimum. 


ZERO WILL HELP YOU SWITCH TO BULK! ZERO’s extensive experi- 
ence in 100% conversion programs and trained personnel are 
available to you, your haulers and producers. Mail Coupon for 
full information and new, lower, quantity discount prices! 


ZERO CORPORATION; 684-J Duncan Ave.; Washington, Mo. 








; ZERO CORP.; 684-J Duncan Ave.; Washington, Mo. 1 
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JUST TURN A SWITCH 

...and this New Zew 

Bulk Milk Tank 
Cleans Itself! 


EVERYTHING IS BUILT-IN 


Here’s news you’ve long awaited! ZERO . . . pioneer of 
the major developments in farm bulk milk coolers . 
now agen the first farm bulk milk cooler with a com- 
pletely-automatic, entirely-built-in self-cleansing and sani- 
lizing system. 


This new ZERO ... operating by vacuum . . . washes, 
rinses and sanitizes itself at the turn of a switch... as 
“push-button” automatic as the automatic home laundry 
washer. What’s more, this ZERO’s patented, built-in 
Spatter-Spray Automatic Washer cleans the tank so thor- 
oughly . . . bacteria averages are greatly reduced .. . 
assuring highest-quality, finest-flavored milk for your cus- 
tomers. 


Wouldn’t you rather have your producers install this ultra- 
modern ZERO instead of an old-fashioned tank that’s just 
a step ahead of a can cooler? Supply your customers with 
the highest-quality milk . 
the latest equipment . . 


. by having producers using 
. ZERO! 







BUILT-IN SPATTER-SPRAY 
WASHES COOLER 
AUTOMATICALLY 


Has new, water-proof Ure- 
thane Plastic Foam Insulation. 


World's Largest Animal Agri- 
cultural Research Farm — 
owned by Ralston Purina 
Company — has installed this 
completely - automatic 1,200- 
gallon ZERO. 





MAIL COUPON FOR DETAILS ABOUT 
A 100% ZERO CONVERSION PROGRAM! 
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World-wide acceptance .. 


Whether it’s cooling camel’s milk in the scorching sun 
of Egypt, goat’s milk in mountainous Turkey or faith- 
fully serving thousands of leading dairymen in the 
United States, Wilson bulk and can-type coolers are 
providing years of efficient, trouble-free performance for 
their owners. 

In back of this world-wide acceptance is the dedica- 
tion of refrigeration specialists and the heritage of a 
company .. . 30 years’ experience manufacturing re- 
frigeration products for the farm. 

Wilson Refrigeration, Inc. pioneered the develop- 
ment of the first mechanical can cooler . . . introduced 
the first upright home freezer . . . and is now playing a 
leading part in the labor-saving trend to bulk cooling 
of milk. These 30 years of experience and knowledge 
have enabled Wilson to offer the finest in can and bulk 
milk coolers. 

Wilson bulk tanks are available in IcE-BANK or 
DiRECT-EXPANSION types — sizes from 100 to 700 
gallons. Two types of exterior finish — easy-cleaning, 
plasticized, white DuPont Dulux or 18-8 stainless steel. 

Wilson tanks are loaded with exclusive features. 
Drop-In Refrigeration Unit, Isolated Ice-Bank, Glacier 


Also see Wilson’s complete line of Dairy Sales Cases 
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. World-wide distribution 


Cooling, Magic Mist Cleaning, Wide-Contact Cold 
and Optional 10-year warranty are just a few of the 
reasons why recommending Wilson — in your conver- 
sion program — means satisfied producers shipping 
quality milk. 

See a nearby Wilson dealer soon. He’ll demonstrate 
the many features. Talk with the owners of Wilson 
installations. Or write for free descriptive literature to 
Wilson Refrigeration, Inc., Dept. AMR-9, Smyrna, Dela- 
ware. A Division of Tyler Refrigeration Corporation. 

5-year financing available 


BULK COOLERS e 


CAN COOLERS . FARM-SIZE FREEZERS 
. . » Booth C-451, DISA Show 





Freterred by Americas leading dairies... 


MILK CARTONS MADE WITH 


ELLY 
25 


...a fully refined paraffin wax for 

















Pure-Pak’ milk cartons 


Let the Shell Special Products Representative 
tell you the many reasons why. 


SHELL OIL COMPANY 


50 WEST SOTH STREET, NEW YORK 20, NEW YORK 
100 BUSH STREET, SAN FRANCISCO 6, CALIFORNIA 
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at 
25,000 Ibs/hr! 


capacity 


? De Laval 425 
centrifugals 


avallable! 


De Laval’s “400” Series 


These are ruggedly built centrifugals designed for maximum 
capacity operation at high efficiency. Each is a completely her- 
metic machine that eliminates the nuisance and losses of foam. 
Their single-control operation eliminates multiple-control jug- 
gling and balancing out. The success of De Laval Air-Tight Cen- 
trifugals is borne out by the 12,000 installed to date. The “400”’s 
bring this same service dependability—and extend new stand- 
ards of operation—to high capacity milk plant operations. 


American Milk Review 





STANDARDIZING 


at 
30,000 Ibs/hr! 


CLARIFICATION 


at ro De Laval 445 


40,000 Ibs /hr! SEPARATION 
De Laval 440 ° 


10,000 Ibs /hr! 


De Laval 410 





This booklet gives you 

the facts and figures 

on “‘Air-Tight’’ Centrifugals. 
Send for it. 





Dept. AMR-10 

THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York or 

D | mA s-% LL 5724 N. Pulaski, Chicago 46, Iilinois 

DE LAVAL PACIFIC COMPANY 

201 E. Millbrae Avenue, Millbrae, Calif. 
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THIS WAY 
TO THE TRUCKS 








1961 CHEVROLET 
STURDI-BILT TRUCKS! 
PROVED WORTH MORE 
BECAUSE THEY WORK MORE 


A gigantic advance in trucking began just a year ago, when the first Torsion-Spring Chevy 
nosed out onto a highway. With a vastly different truck design, featuring torsion-bar inde- 
pendent suspension, this totally new Chevy did just about everything better. And it caught 
on fast. So fast, in fact, that already there are nearly 300,000 Torsion-Spring Chevies putting 
out this new kind of working ability on tough jobs all over America. Now, for 1961, Chevrolet 
introduces trucks with even more of the worth-more, work-more performance that’s won such 








wide owner acclaim over the past year. Even more strength, even more stamina—and an 





even wider range of models! 


MORE MODELS THAN EVER BEFORE! 189 models—work-proved 
dollar savers in every weight class! 1961 Chevies for 
every hauling chore in the book include three new long- 
wheelbase 4-wheel drive models, sturdy Stepside and 
Fleetside pickups, spacious panels, versatile Suburban 
Carryalls, handy Step-Vans and forward control chassis, 
tough chassis-cabs of all sizes, mountain-moving tan- 
dems. Somewhere in this long, long line is the one 
truck that makes the most sense on your job! 


OWNER-PROVED TORSION-SPRING RIDE! It puts an end to 
I-beam axle shimmy! Independently suspended front 
wheels step right over bumps, tough torsion-bar springs 
soak up jolts. New smoothness speeds up schedules, 
cuts truck wear and maintenance expense, reduces 
cargo damage and driver fatigue. Owners report that 
there’s never been anything like it for high-profit 
hauling! 


STRONG, ROOMY CABS THAT HELP BOOST YOUR WORK OUTPUT! 
Rangy drivers ride in comfort with extra hip room, 
leg room and head room. Seeing is safe and easy through 
a whopping big wraparound windshield. The seat’s a 
beauty, too—a full 5914” wide with a spring combina- 
tion inside that gives just the right support. (And for 
the last word in working comfort, special 6” foam 
rubber padding is optional at extra cost.) And the 
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rugged cab build includes all-steel construction, double- 
panel roof and double-walled cowl housing. 


TOUGH TRUCK CHASSIS — BRAWNY BASIS FOR BIGGER PROFITS. 
Massive, truck-built frames add stamina to every 
chassis. In medium- and heavy-duty models, rugged 
self-adjusting variable-rate rear springs help smooth 
out big-tonnage hauls. Quality features galore boost 
truck life: Extra-big brakes give faster, surer stops and 
last longer. Precision wheel balance makes steering 
easier, lengthens tire life. Smooth, durable Synchro- 
Mesh transmissions come in sizes to suit all types of duty. 


ENGINES WITH PROVED EARNING POWER. F'amous sixes that 
out-sell all others because they’re best at brightening 
cost records . . . big V8’s that lead the industry for 
short-stroke design and hard-working durability! 
Chevy for ’61 offers a long line of power plants to meet 
the special needs of every weight class. 


The truth is, we could fill every page in this magazine 
with reasons why Chevrolet trucks have never been 
better than they are for ’61, but there’s no need for that. 
Not when your Chevrolet dealer can boil it all down for 
you so quickly and pleasantly. See him soon and start 
saving soon! ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 








the only machine in the industry that makes change for $1.00 and $5.00 
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Look at the space you save 
with standardization! 


25% in cooling rooms and trucks 


25% in home and store refrigerators 


4000% in empty container storage 


The most valuable space in your plant is in 
your refrigerator room. Right there, you can 
save 25% on space—or cool and store one- 
fourth more milk—with Pure-Pak. The sav- 
ings in storage space of empty containers is 
sensationally more. 500 Pure-Pak containers 
occupy no more space than 12 glass bottles. 


Standardize on Pure-Pak cartons and you'll 





Complete line of carton sizes from 14 pints 
through 14 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 


PURE-PAK DIVISION, EX-CELL-O CORP., 


12 


Why run two plants to sell the same 
milk products to your same cus- 
tomers? Standardize with Pure-Pak! 


also lower unit costs, improve in-plant effi- 
ciency and reduce delivery costs. Home de- 
livery routes will be finished in less time 
because there is no load to shift with Pure-Pak. 


Other dairies by the score have reaped those 
money-saving benefits by standardizing on 
Pure-Pak. You can learn their results and 
comments by writing to us today. 




















Lower cost per truck e Saves drivers a 
ton of weight a day e No bottle wash- 
ing for you or customer. 


1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense. . . eliminate dual operating costs, improve in-plant 
operations, reduce storage and handling costs. Standardize on Pure-Pak—it’s the one con- 
tainer that satisfies all your customers, gives you the edge on creeping inflation. 
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JOHN E. GREB — President. 


At the Dairy Industry Show 


IN BOOTH R316 


We bring you a line 

of leadership products 
that have made us 

one of the most 
progressive manufacturers 
of Sanitary Valves, Pumps 
and Dairy Fittings. 

We will be looking forward 
to meeting 

old friends and new. 


GH 





G & H Products Corporation 
5718 Fifty-Second Street, Kenosha, Wisconsin 
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NEW 






The Atlantic Refining 
Company, recognized 
pioneer in the develop- 
ment and manufacture 
of the industry’s lead- 
ing dairy coatings for 
Pure-Pak® cartons, 
proudly announces a new line of high-quality 
dairy coatings headed by Premium Durafin. 


Premium Durafin sets a new high standard 
for quality in carton coating materials. By 
providing a unique combination of strength 
and resilience, adherence to paperboard, and 
maximum coverage, Premium Durafin reduces 
flaking to an absolute minimum. The result 
is a stronger carton with extended shelf life. 


Premium Durafin’s bright, clear, glossy coat- 
ing gives extra consumer appeal 
to your cartons and highlights 
your brand name significantly. 


Premium Durafin helps achieve 
around-the-clock operation 


a dramatic advance in modern dairy coating 





Waxes - Lubricants - Process Products 


‘ to coating build-up on 
machine parts. In addi- 
tion, Premium Durafin 


without shutdown due 


permits wider toler- 
ances of machine op- 
eration without loss of 
carton quality. Coating loads can be varied to 
meet your individual market requirements. 


In addition to Premium Durafin, Atlantic’s 
new line of dairy coatings includes an im- 
proved Durafin and a Durafin-Premium Dura- 





fin blend. These quality dairy coatings are 
backed up by field-trained Atlantic Sales En- 
gineers. Equipped with the exclusive Dairy 
Wax Test Kit, they will work with you in 
achieving optimum, economical dairy coating. 


ATLANTIC 


For further information, call, 
wire or write The Atlantic Re- 
fining Company, 260 South 
Broad St., Philadelphia 1, Pa., 
or any of the offices listed below. 


Providence, R.1., 430 Hospital Trust Bldg. - Syracuse, N.Y., Salina & Genesee Sts. - Pittsburgh, Pa., Chamber of Commerce Bldg. - Charlotte, N.C., 1112 South Blvd. 
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Push-button control with Cherry-Burrell Automated Systems 


Hold manual operations to a mini- 
mum. Make the most efficient use of 
the man-hours you’re paying for. This 
is the most effective way to increase 
production, reduce operating costs, 
increase in-plant profit. 


TAKE FLUID MILK PACKAGE HANDLING 

With a Cherry-Burrell automated sys- 
tem, manual operations in the package 
handling of fluid milk can be brought 
under push-button control. Convey- 
ing from the unload area, unstacking, 
conveying of bottles and cases to 
washers. Filling, casing, stacking and 
conveying to load-out or refrigerated. 
These operations can be automatically 
controlled from strategically located 
control stations. 


You can begin installing your system 
where present costs are highest — 
easily and economically expand as the 
need for greater efficiency arises. 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell automated 
package handling system calls for care- 
ful planning. The program must be 
laid out precisely — the system accur- 
ately designed to your specific re- 
quirements. Each piece of equipment 
must be looked at in the light of its 
place in the over-all system. 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 

. . planning that results in an auto- 
mated system best suited to your 


present needs and one which can be 
easily and economically expanded in 
the future. 


Write for a free copy of 


Cherry-Burrell’s new 
Automated Systems Bulletin 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 
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Now Hear This! 


FOR US THE LIVING 
Dear Sir: 











Would it be possible for you to send me a copy 


of the picture on the July cover of your magazine? 









The soldiers in this picture belonged to my 
basic training outfit which trained at Camp Gordon, 
Georgia in 1952-1953. 


The picture brought back many memories both 
pleasant and unpleasant. Since this outfit trained 
during the latter part of the Korean War, many of 
the men in the picture did not return home alive. 

I'll be waiting anxiously for this picture. Hoping 
to hear from you soon. 

Sincerely, 


= ) Ohio 


. “The world will little note, nor long remem- 
ber what we say here, but it can never forget 
what they did here. It is for us the living, rather, 
to be dedicated here to the unfinished work 
which they who fought here, have thus far so 
nobly advanced.” To a brave and loyal man 
we send the picture of companions and friends 
who so nobly advanced the great cause. 

a 


MASTITIS 
Gentlemen: 


One of the big problems in this, and probably 
in any, state is that of controlling the number of 
bacteria in raw milk after receipt at receiving stations 


October, 1960 





CHERRY-BURRELL’S REPRESENTATIVE 







YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 



















Everything you need for day-to-day operations is carried in 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. 

Whether your order is large or small — Cherry-Burrell can fill 
all your needs for supply items such as: 


Cleaners Cleanup Equipment Hose and Fittings 
Detergents Aprons Thermometers 
Sanitizers Gaskets Sponges 
Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints 


See your Cherry-Burrell Representative 
or call your Cherry-Burrell Branch. 


(: 





HERRY-BURRELL 


CORPORATION 





CEDAR RAPIDS, IOWA 
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Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 


This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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and/or pasteurization plants and until the milk is 
pasteurized. I have just read “A Shift in the Cause 
of Mastitis Poses a Different Problem” by Elizabeth 
McCoy in the May issue of the American Milk 
Review. I consider this article to be informative, 
timely and one which will inspire all who read it 
to place more emphasis on controlling the growth 
of bacteria in raw pooled milk after receipt at pas- 
teurization plants and until the milk is pasteurized. 


I shall appreciate permission to reprint this 
article for release to all local health departments in 
this state. 


Georgia 


Permission granted. Also we would call the 
attention of our Georgia friend to the work that 
Dr. C. K. Johns of the Canadian Department of 
Agriculture has done with the preliminary incu- 
bation test. A discussion of the practical appli- . 
cation of this test in improving the quality of 
raw milk is contained in a report entitled “A 
New Method for Determining the Quality of 
Bulk Tank Milk” by Robert Davis and Joseph 
Killmeier which was published in the July 1959 
issue of the American Milk Review. 


« 
FAMOS S67 


Gentlemen: 


In your August issue of American Milk Review 
you had a news item having to do with a product 
called Famos S67. 


This product has aroused our curiosity. We 
would like to know more about it. If you can supply 
us with any information regarding Famos S67 we 
would appreciate it. 

Yours truly, 
Massachusetts 


Famos S67 is a dairy product based on 
skim milk. It is a powder with an albumen con- 
tent of 67 per cent. It is made from skim milk 
from which the milk sugar and milk salt have 
been extracted. The product, developed by the 
food hygiene department of the Royal Veteri- 
nary College in Stockholm, Sweden, is being 
sold primarily to Swedish Hospitals. 


PENICILLIN RESIDUES 
Dear Doctor Nielsen: 

Your discussion relating to ultraviolet light to 
counteract penicillin residues, August, 1960, issue 
American Milk Review, was of keen interest to me. 
As you state, there is little information on this sub- 


(Please Turn to Page 38) 


American Milk Review 



























Millions (yes, 
millions’) of Sun Plasti- 
Grip handles are now in daily 
use by successful, satis- 
fied dairymen. 


IN PLAIN WORDS, IT IS MILK’S 
HARDEST-SELLING PACKAGE 


Please read that headline again. Who will deny that The SUN handle has a full four-finger grip for adult 
the sight of milk in glass has more appetite appeal? hands; comes in a complete variety of exciting colors; 
Or that “lots of milk” in a big glass jug encourages scientifically engineered for an absolute and trouble- 
more consumption? free fit on all standard glassware, and in all filling and 


ce , ' . washing equipment. Nothing to rust, break or come apart. 
And, look! When you equip your glass jug with the new 


SUN PLASTI-GRIP handle, you add terrific sales power Glass containers, with Plasti-Grips, will sell more milk 
to your product. Ask any dairyman who has done so! for you. For full information call your jobber or write. 





SUN industries incorporated 
20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 


VISIT OUR BOOTH C-432 


This is Sun’s new FLO-TOP pouring spout, an item designed for sales 
promotion that adds great utility to any glass container: “Makes any | 





bottle a pitcher”. Tie it up with any multi-product or multi-sale promo- 
tion and you've got a winner. 











TOURING THE TRADE 











CHICAGO CONSUMERS FAVOR LARGE 
CONTAINERS BY FOUR TO ONE 


Sales of milk in multiple-quart containers 
accounted for 81.7 per cent of the 177.6 million 
pounds of fluid milk sold in package form in the 
Chicago area in April this year. This is the first 
time that in the marketing area of Order 41 sales 
in the larger containers exceeded the 80 per cent 
mark. 


The half-gallon continues to be the most popular 
with the buying public: 42 per cent of the milk was 
sold in this type of container, while the gallon con- 
tainer follows close behind with 39.7 per cent. Sales 
in the quart container, once the preferred type of 
purchase, were only 12 per cent of the total with 
pints, third quarts and half pints bringing up the 
rear with 6.3 per cent. 

According to M. G. Van Buskirk, executive 
secretary of the Illinois Dairy Products Association, 


the contrast between 1951 and 1960 is clear and 


sharp: 
Percent of market 
Year Gallons Half-Gallons Quarts Pts., 12 Pts., 13 Qts. 
1951 17.4 35.7 40 6.9 
1960 39.7 42 12 6.3 


NATIONAL DAIRY COUNCIL UNIT 

WILL SERVE BALTIMORE AREA 

A new National Dairy Council unit to serve 
the Baltimore area begins early this month, accord- 
ing to an announcement from Pratt Rexford, presi- 
dent of the Board of the Dairy Council of Upper 
Chesapeake Bay. A leading Baltimore dairy industry 
figure, Mr. Rexford is vice president, Green Spring 
Dairy, Inc. 


This is the 79th National Dairy Council affiliate 
and the third one organized this year. 


From its offices in Baltimore, the Dairy Council 
will serve Baltimore city and county and the counties 
of Carroll, Hartford, Howard and Anne Arundel. 
The entire territory comprises the marketing area of 
Federal Order 127. 


The Dairy Council organization, nationally and 
locally, serves as a community resource in nutrition 
education, maintaining cooperative relations with 
governmental, professional, educational and con- 
sumer leaders at the national level; and through local 
groups, such as physicians, dentists, nutritionists, 
home economists, hospital dietitians, teachers and 
consumer leaders. 
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USDA RAISES PRICE SUPPORTS ON 
BUTTER, CHEESE, NON-FAT DRY MILK 


The United States Department of Agriculture 
announced new, higher price supports for butter, 
cheese, and nonfat dry milk effective September 
17, 1960. This action followed passage by the Con- 
gress and signature by the President of a bill increas- 
ing producer prices from $3.06 a hundredweight 
of milk and $.566 per pound of fat in farm sep- 
arated cream to $3.22 per hundredweight of milk 
and $.596 per pound of fat respectively. 


In effect until March 31, 1961, the prices of 
butter, cheese and nonfat dry milk are increased by 
$.025, $.015 and $.005 per pound respectively. 


DAIRY MONTH CHAIRMAN HONORED 
Walter Winn, Richmond, Illinois dairy farmer, 
received a plaque from M. J. Framberger, general 


manager of the American Dairy Association, upon 





M. J. Framberger (left) and Walter Winn 


completion of his tour of duty as 1960 June Dairy 
Month chairman. Mr. Winn represented the National 
Milk Producers Federation on the Dairy Month 
Advisory Committee which is made up of all the 


national dairy organizations. 
* 


NORTH CAROLINA DAIRY GROUP TO 
CONDUCT ANNUAL SALES CLINIC 
The North Carolina Dairy Products Association 

will hold its eighth Dairy Sales and Merchandising 

Clinic at Durham, North Carolina, according to 

Ernest Schuchardt, chairman of the Sales and Mer- 

chandising Committee. The date is November 14 

and 15, 1960, and the speakers will be Norman 

Myrick, editor of the American Milk Review; Dr. 

C. E. Lawrence, Gundlach & Company, King Pedlar, 

president, Advertising, Inc.; and Tony Manhardt, 

president, Tony Manhardt Institute. 
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7© SERVING THE DAIRY INDUSTRY 
WITH ADVANCED DESIGN 
REFRIGERATED 
MILK AND ICE CREAM 
TRUCK BODIES 
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aaa | from this... 


. a small shop in a back yard garage... 
an idea by W. H. Murphy to produce BETTER 
truck bodies than were then available . . . the 
know-how and drive to follow through with his 
idea... and Murphy Body Works, Inc., was 
started 25 years ago! 


to this... 


. from the humble beginnings of a one 
room shop a quarter century ago, Murphy's 
big, modern plant now employs 132 sfilled 
craftsmen and covers over 67,000 sq. ft. of 
floor space. 

Company growth such as this is an indi- 
cation of the workmanship, the design, the 
durability, roadability and economy that iden- 
tifies Murphy truck bodies . . . and earned 
industry acceptance for them! 

Time has proved Murphy bodies can take 
it... yet offer unparalleled delivery efficiency. 

‘Murphy specializes in custom designed 
truck bodies for all types of business and are 
in use in 44 states and many foreign countries. 

Let us show you our special 25th anni- 
versary models at your valiald convenience. 


IITMULICT OS] MN sony WORKS, ING. 


310 Herring Ave., Wilson, North Carolina 
Phone: 237-2191 
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POSITIVE DISPLACEMENT PUMPS 
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WAUKESHA \t~» 


FOUNORY } COMPANY : 3 





CHOOSE: rubber or metal impellers ¢ ‘Waukesha’ Metal 
or 316 Stainless ¢ capacities from 0 to 300 G.P.M. e« 
vertical or horizontal ports ¢ pressures up to 150 P.S.I. 


Each revoluiion of the wrong pump impeller can cost you 
money . . . and impellers are only one of the hundreds of pump 
variables that can affect your product. With a Waukesha, over 
500 pump combinations give “customized” design for your prod- 
uct . . . take the compromise out of pump selection. “ 





Rubber | il — duval-lob P . ‘ = 
= ieectiae tate: a These variables assure you of a pump which is custom-designed «@ 


to the specific demands of your product. 
Only Waukesha offers this selectivity of design and materials 
plus more than 25 years of application engineering. Let Waukesha’s 


research laboratory go to work on your pumping problem today. 


Distributors in major cities; a consultant as near as your phone. 





Waukesha Foundry Co. Dept. 65, Pump Division, Waukesha, Wis. 
Metal Impellers — single, dual 
or three-lobe in “Waukesha” 
Metal or 316 Stainless Steel. 


EXPORT SALES: FMC International, Box .1178, 
San Jose, California, U. S. A. 





Visit us at the Dairy Show, Booth No. R-327 
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This Hackney Profit Maker 
starts making a profit for you 
the day you put it in service 
on your retail routes. It’s en- 
gineered for this purpose. 








A primary reason Hackney Bodies maintain They have special know-how and know-why. 


temperatures is Hackney insulation which per- They are kept up-to-date on new methods and 
. mits less air infiltration. Less air infiltration materials supplied by Hackney engineers who 
means less moisture, a more efficient body. constantly test new materials, new methods and 


Full detail on Hackney’s insulation is carried new theories. When a better insulation job can 
in all its literature. What can’t be shown is the be provided, you may be sure Hackney will pro- 
skill of the employees who install the insulation. vide it. 


Now is a Good Time to Order Your Hackney Bodies 


HACKNEY BROS, sii us 






Box 856, Wilson, N. C.— Phone 237-0105 DISA 
BODY CO ee 
2 
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~ Prize winner! International Paper won first prize in the FTA Awards Competition for its technical achievement in printing. 


How International Paper’s prize-winning printing 
makes your Pure-Pak, carton stand out and sell 


HE FLEXOGRAPHIC Technical Association 
Rene held its first annual Awards Com- 
petition. International Paper won first prize in 
the paperboard category for its technical 
achievement in flexographic printing. 

At International Paper, we think of ourselves 
as printers as well as converters. We have good 
reasons for being printers to the dairy industry. 
And most of them concern you. 

Good printing means a more attractive Pure- 
Pak carton—one that adds impact to your brand 
name and sales message. Every carton printed 


® 


by International Paper stands out and sells. 

International Paper was first to use the vivid 
flexographic process on milk cartons. From 
this experience has come a painstaking system 
of quality-control. Each ink order from every one 
of our plants must be approved by our Philadel- 
phia lab for exact color match—whether or not 
it’s your first order, Only then is it used on your 
carton. 

No wonder so many leading dairymen agree: 
“International Paper is your most dependable 
source of supply.” ®Ex-Cell-O Corp. 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION - NEW YORK 17, N. Y. 


Write No. 


SaVe 


fon fok 


CONTAINERS 
sy 
INTERNATIONAL 
PAPER 
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IRON VUE 


for fast ih 
high-speed operation 
easy, quick clean-up 





LER 


Task-Designed Cemac 28 Filler was engineered with you 
in mind! You can fill 160 cream line quarts a minute, change 
from one size to another in 5 minutes, and sanitize com- 
pletely in 14 hour or less! The Cemac 28 is fitted for half- 
gallons, Pri pints and half-pints. Vacuum filling system 
cuts waste, eliminates mess. It’s Task-Designed to do the 
entire job—nothing to add but conveyors! 


We'll be glad to give you more details on increasing pro- 
duction, cutting down-time and reducing labor costs, with 
a Task-Designed Cemac 28 Filler. 


4 _ ww >. CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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OAKITE COORDINATED SANITATION COVERS ALL THESE CLEANING PROBLEMS 


holding tanks coolers bottles 

weighing vats preheaters bottle washers 

mixing vats filters tank trucks 

cheese vats vacuum pans tiled surfaces 0 A K IT FE : 

votators packaging equipment walls, floors, ceilings 

pasteurizers milk lines milkstone removal 4 ie 

homogenizers conveyor lines bacteria control f} Est. 1909 Sane 
yea 


clarifiers butter print machines scale dissolution 
drying rollers milk cans fillers 


os 
rs’ leadership in industrial cleaning 
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| Sanitation 


pinpoint savings 


Programs 


for milk plants 


DRE ee ee ee mene aS ll 


’ Here’s how to put a sanitation expert to work for you The results are detailed for you in a written report. 
—without spending a cent: ask the Oakite man to _The report pinpoints savings on materials—reduces 

che make a Coordinated Sanitation Survey of your plant. to a minimum the number of soaps and powders you 
need. The program points out specifically where it 

It is designed with you in mind - help you cut your will pay you to mechanize cleaning with modern, effi- 

ro) total plant sanitation cost. And it’s sure to keep your cient equipment. It picks out areas where in-place 


operating equipment at top efficiency for a longer, cleaning is profitable. It details the savings in clean- 


more productive life-span. ing crew time and toil. The program is planned to 


The survey is simply an objective view of your over- provide maintenance cleaning before trouble occurs. 
all sanitation needs as seen through the eyes of a __ All this is certain to cut your sanitation costs. Ask 
cleaning expert. It overlooks nothing involving clean- — the Oakite man to conduct a Coordinated Sanitation 
ing and sanitation of processing equipment, plant Survey in your plant—and start saving this year. 
facilities and distribution gear. It ties together all Write for Bulletin which tells more. Oakite Products, 
your requirements. Inc., 30 Rector Street, New York 6, N. Y. 


The big PLUS @% SM in Oakite 


The Coordinated Sanitation Pro- 
gram combines all the major big 
PLUS factors into an integrated 
package of cleaning economy. It 
provides you with the... 





VAST EXPERIENCE of the entire 
Oakite organization condensed in- 
to this report, and administered 
through the... 


PERSONAL SERVICE of a man who 
really knows his business—and a 
lot about yours, too... He’s sup- 
ported by the... 


LATEST RESEARCH of one of the fin- 
est cleaning research laboratories 
in existence...and he brings to 
you... 


TOP PERFORMANCE of proved meth- 
ods and materials with guaranteed 
quality. 
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From the State 


By BETHUNE JONES 
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NEBRASKA: 
Court Holds Grade A 
Law Unconstitutional 
A petition submitted to the 
Nebraska Supreme Court urged that 
it hold a new hearing on its deci- 
sion declaring the state Grade A 
milk law unconstitutional. 



























































The request came from 12 dairy 
and health-related associations in 
the state, which filed a brief as 
“friends of the court” in an appeal 
taken by the state from a lower 
court action. 


The lower court had found in 
favor of three producers of Grade C 
milk, which asked that the state be 
kept from enforcing the Grade A 
milk law. 


They contended that the Grade A 
milk law, forbidding the sale of 
other than Grade A milk, discrim- 
inated against small producers. Dis- 
trict Court for Lancaster County 
acted in their favor and the state 
appealed. The State Supreme Court 
then declared the Grade A milk 
law unconstitutional. 















































In their brief, the dozen associ- 
ations contended that if the deci- 
sion is not modified there will be 
“no inspection of the methods and 
facilities of dairy farmers in the 
production of milk for human con- 
sumption in Nebraska, except as 
imposed by municipal ordinances 
.... There will be no protection 
against the dairy farmers use of in- 
secticides, fungicides, rodenticides 
or animal feeds that may result in 
a violation of the (Federal) Food 
Additives Amendments of 1958.” 


Nebraska Court Nullifies Grade “A” Law 


Connecticut Takes Steps Against ‘Q” Fever 
Florida Bids FTC Investigate Price War 


Oregon City Embroiled in Raw Milk Issue 


The federal amendments cited 
provided that any chemical in a 
food that has not been cleared by 
the U. S. Food and Drug Adminis- 
tration is “presumed to make this 
food unfit for human consumption 
or cancer inducing,” according to 


the brief. 


The associations held that it is 
“inconsistent for the United States, 
on one hand, to impose such strin- 
gent regulations upon miilk, and, on 
the other hand, for this court to de- 
clare unconstitutional a law which 
establishes only minimum standards 
of sanitation and quality. The pro- 
ducers, consumers and processors 
are jeopardized by such a position.” 


The brief maintained generally 
that the Nebraska legislature, “in 
the exercise of its police power, 
may prescribe standards of sanita- 
tion in the production and handling 
of milk to insure its purity and 
wholesomeness. Such statutes do 
not violate the due process clause 
even though milk of lower quality, 
which is pure, wholesome and free 
from deleterious matter, may there- 
by be excluded from distribution 
and sale.” 


Filing the brief were: Nebraska- 
Iowa Non-stock Co-operative Milk 
Association, Omaha; Elkhorn Val- 
ley Co-operative Milk Association, 
Norfolk; the Nebraska Dairy In- 
dustries Association, Omaha; the 
Nebraska State Medical Associa- 
tion; Nebraska Public Health 
Association; Nebraska Veterinary 
Medical Association; Nebraska 
State Nurses Association; Nebraska 


Pediatrics Society; Nebraska Asso- 
ciation of Sanitarians; Omaha Home 
Economists in Business; Omaha- 
Douglas County Medical Society; 
and the Nebraska Chapter of the 
American Academy of General 
Practice. 


The original action was started 
by the Lincoln Dairy Co., Hebron 
Dairy and Spring Creek Dairy. 


CONNECTICUT: 


Minimum Pasteurization 
Temperatures May Be Revised 


An increase in the minimum tem- 
perature required for pasteurizing 
milk in the state is being considered 
by Connecticut to prevent the ap- 
pearance of a pneumonia-type dis- 
ease called “Q” fever, according to 
Dr. Richard M. Parry, chief of the 
dairy division of the State Depart- 
ment of Agriculture, Conservation 
and Natural Resources. 


Dr. Parry said the disease has 
never occurred in Connecticut and 
has appeared very seldom in the 
East. However, he said it is serious, 
though not fatal, in humans and an 
increase in the required pasteuriza- 
tion temperature is a “sensible pub- 
lic health precaution.” 


The Connecticut State Milk Reg- 
ulation Board proposed that the 
legal minimums for pasteurization 
be raised to 145 degrees for 30 
seconds or 161 degrees for 16 sec- 
onds. The present minimums are 
142 degrees for 30 seconds or 160 
degrees for 15 seconds. 


Dr. Parry said more than 90 per 
cent of the milk in Connecticut is 
now pasteurized at temperatures as 
high or higher than the proposed 
new legal minimums. 


If adopted by the milk regulation 
board, the new minimums would go 
into effect later this year. The dis- 
ease in question, Dr. Parry said, 
occurred originally in the United 
States on the West Coast and is 
more likely transmitted through 
contact with cattle than through 
milk. 


FLORIDA: 
Commission Asks FTC 
Investigation of Price Wars 
Disregarding objections by Gov- 
ernor Collins, the Florida State 
Milk Commission affirmed a previ- 
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This simple gadget... 





can do exciting things 
for your sales! 


It is FLO-TOP, a plastic pouring spout for bottles 
or jugs, and truly a MERCHANDISING MARVEL 


A Size to Fit Most Any Glass Container 


Here’s an item you only need to show to make any housewife want to own it. It makes 
any glass container a spill-proof pitcher; it sells in stores at 23c to 25c, but is priced to 
you in quantity so that you can well afford to offer it as a free premium on special deals, 
such as 


multiple bottle milk offers .. . special milks... 
for example | fruit drinks .. . chocolate milk . . . cottage cheese... 
any combination of products you want to push 





Imprinted with your firm name, the Flo-Top Spout is a powerful medium 
for continuous identification of your service and products—a 100% 
advertising investment to help you keep old customers and win new 
ones. Comes in full choice of colors, with or without imprinting. 


Ask j le or writ , , 
ae ee to ee es ee a Perfect Companion Piece for the 
Sensational SUN PLASTI-GRIP Jug 
SUN industries incorporated | Handle. Millions (yes, millions!) f* 
20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 — - daily = by successful, 

satisfied dairy men. 


VISIT OUR BOOTH C-432 








ous decision to enforce retail and 
wholesale price floors on milk for a 
trial period to end on November 1. 


The commission also decided to 
ask the Federal Trade Commission 
to investigate the state’s milk price 
wars to determine whether some 
big chain stores and milk distrib- 
utors operating across state lines are 
violating antitrust laws. 


After a three-day hearing, the 
commission earlier had voted in 
favor of orders requiring consumers 
to pay retailers at least 46 cents a 
half-gallon. No expiration date was 
placed on those orders. The com- 
action was 
testimony by independent 
distributors and producers that they 
were being forced out of business 
due to price wars in which chain 
stores were a big factor. 


mission’s based on 


some 


The governor then called for a 
delay of months before 
putting the orders into effect. “I 
favor eliminating destructive price 
wars,” Collins said, “but in some 
other The 
stand apparently prompted the 
commission’s meeting during which 
it affirmed its earlier action. 


several 


manner.” governor ’s 


OREGON: 


Raw Milk Ban Becomes 
Issue in Portland 


A proposal that the sale of raw 
milk in Portland be banned — a dor- 
mant issue in that Oregon city for 
10 years—was submitted to the 
City Council. 

The proposal was expected to 
touch off a protest even though 
only about 1 per cent of the milk 
sold in Portland is not pasteurized. 


Dr. Thomas L. Meador, city 
health officer, told members of the 
council that though there was only 
a small amount of raw milk enter- 
ing the city, two of the larger 
dairies supplying the city’s milk 
needs have said they were consid- 
ering placing raw milk on the mar- 
ket as a matter of reducing costs 
of operation, if the proposed meas- 
ure is not adopted. 


Dr. Meador noted that there 
were two outbreaks of disease in 
Portland, in 1922 and 1924, di- 
rectly traceable to milk. He said 
these two outbreaks caused 513 
cases of disease and 27 deaths. In 


1922, septic sore throat was con- 
tracted by 487 persons, 22 of whom 
died. Typhoid fever in 1924 hit 
26 persons and five died. 


The proposed ordinance last was 
presented to the council in 1950. It 
was rejected, 4-1, after a four-hour 
public hearing and views both for 
and against the proposal. 


PENNSYLVANIA: 


“Plus Ten” Price Fixed at 
6 Cents Below Regular Milk 


A formal order was issued by the 
Pennsylvania Milk Control Com- 
mission to authorize low-butterfat 
milk sales at 43 or 45 cents a half- 
gallon, depending on whether vita- 
mins are added. 


The order recognized “Plus Ten,” 
a new brand marketed by Otto 
Milk Co., Pittsburgh, as an ac- 
cepted dairy product. It contains 
an average 2 per cent butterfat, 
compared with 3.25 to 4 per cent 
in regular milk. The price was for- 
mally pegged by the commission 
at 6 cents below the rate on regular 


milk. 


When the Pittsburgh firm first 
introduced Plus Ten earlier this 
year it sold for 43 cents a half- 
gallon. Since then, the commission 
raised the price on all milk products 
by a cent a quart to tide farmers 
over the fall and winter months. 


Although the new commission 
order permits the sale of low-fat 
milk at 43 cents a half-gallon if 
vitamins are omitted, Otto thus far 
has marketed only enriched milk. 


Otto a wholesaler, sells its low- 
fat brand om store shelves only. If 
other companies decide to deliver 
to the doorstep, an additional 3 
cents would be charged for each 
half-gallon under the commission’s 
order. 


All cartons of such milk, the 
commission ruled, must be labeled 
“Low-fat milk drink.” 


WISCONSIN: 


Five Firms Accused 
of Price Fixing 


Wisconsin Attorney General John 
W. Reynolds announced he had 
filed an action against the Borden 
Co. in the Dodge County Circuit 
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Court accusing the firm of trying 
to fix milk prices in Waupun. 


It was charged in the proceeding 
that Borden conspired with Heine- 
mann Creameries, Kewaskum, and 
Verifine Dairy Products Co., Fond 
du Lac, to fix the price of milk in 
Waupun, and that the three firms 
combined to force independent 
dairies to go along with price in- 
creases “or face being driven out 
of business by predatory price 
cutting.” 


The general further 
charged that Borden discriminated 
between different cities and com- 
munities of Wisconsin by selling 
milk cheaper in Waupun than else- 


attorney 


where. He said the purpose was to 
force independent Waupun dairies 
to sell at a loss until they were 
forced out of business. 


Borden also was accused of con- 
spiring with Heinemann Creamer- 
ies and with representatives of the 
former Dairyland Cooperative of 
Juneau to increase the price of milk 
in Mayville. As a result, Reynolds 
said, “the conspirators combined to 
force independent dairies of May- 
ville to agree to increase prices or 
face being driven out of business.” 


The Borden Co., Heinemann 
Creameries and the Bancroft Dairy 
of Madison were also accused of 
attempting to fix prices in Beaver 
Dam. 


Purpose of Proceeding 


“This proceeding,” Reynolds said, 
“is brought for the purpose of pro- 
tecting small independent dairies 
from the predatory practices of 
larger dairies and to assure their 
right to determine for themselves 
what prices they will charge. 


“One of the chief purposes of 
our anti-trust laws is to stimulate 
and encourage competition so that 
the consumer may have the benefit 
of prices established in free and 
open competition among business- 


men in any given industry.” 


The attorney general said Wis- 
consin law provided a $5,000 maxi- 
mum fine on each count against the 
Borden Co. He added that there is 
a $200 mandatory minimum fine 
for price discrimination, but no 
minimum fine for price fixing. 
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ONE STOP 
for 


FILLERS 


BOOTH R-317 


at the 


DAIRY SHOW 








....» For Fastest Filling 


MOST BOTTLES PER VALVE 
— LEAST COST PER BOTTLE 


Federal Filler owners say that you just can’t beat a Federal . . . espe- 
cially when it comes to half-gallons or gallons. The reason is that Federal’s 
system of faster filling, with optional vacuum producer, makes it possible 
for three valves to do the work of four of most types.° 

Federal builds a wide range of models to give you a filler tailored specifi- 
cally for your bottling requirements. If you fill half-gallons to half-pints, 
choose the size you need from the “A” series. If you want to fill gallons, 
as well as smaller sizes, choose a Federal from the “G” series. 


We suggest that you write to us or ask your dealer for latest information 
on Federal Fillers. 


*The rated filling speed on the 21-valve Federal G215 pictured above is 
90 half-gallons per minute on 38MM bottles. Gallons at 60 per minute. 


FEDERAL MFG. CO., 1117 S. Second St., Milwaukee 4, Wis. 


| Whaler wd bottling need... there's a Fedeal to fill it! 
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Meet the 3-Way Test of — 


Purchasers—for Top Value! 
Built of All High Strength Alloy Steel for greater 


BOYERTOWN MILK DELIVERY BODIES 
ay » Built” f 22 Lhe Ly 








a —] strength, lighter weight and greater corrosion 
Model DS-7 & resistance for longer life and economy of 
Retail Milk Delivery operation. 


Available, 6’ and 7’ Loadspace Lengths. 





Driver-Salesmen—for Convenience, 
Safety and Comfort! 


The full square usable loadspace carries more 
payload. Functional design provides easy access 
for efficient product handling. 


Maintenance Men—for Serviceability 
and Repairability ! 


All serviceable parts are easily reached. Inter- 
changeable body parts permit fast repairs ‘with 
a minimum shop “down-time.” Replacement 
parts available from Boyertown Parts Catalog. 


See These Milk Delivery Body Features 
VISIT DISA SHOW BOOTHS 
C-210, C-541, C-115 
Dairy Industries Exposition—Chicago, Oct. 31-Nov. 5, 1960 
SEE WHY BOYERTOWN MILK DELIVERY BODIES 


“ ” 
MERCHANDISER ® Model Wholesale Milk Delivery. ARE “BETTER BUILT 
Available, 8’, 10’, 12’ Loadspace Lengths. Insulated Refrigerated 





ie SUAWRENCE Fr 
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Model IDS8-L_ Retail, Insulated Milk Delivery 
NSULATED 


Available, 8’ Loadspace Length. 
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The “Better Built” Milk Delivery Body that Provides skid os 






AUTO BODY WORKS, Inc 
BOYERTOWN, PENNA 


seca, | seacoraeas 
Phone: FOrest 7-2146 — TWX Boyertown, Po. 59 
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"\ MORE STRENGTH — PER POUND — PER DOLLAR! 
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THE NEW DESIGNS ARE COMING FROM HEIL 


NW 
vy 


Ready for 


BIGGER PAYLOADS? 


then you’re ready for 


HEIL 


trailerized pick-ups 








If you need more hauling capacity to match the 
growth or the consolidation of your bulk milk 
routes, you need a Heil trailerized pick-up tank. 

Why a trailerized pick-up? Because any truck 
can pull more than it can carry ...because you 
get more gallons of payload on fewer trips. . . be- 
cause you haul for a lower cost-per-gallon. 

Why a Heil trailerized pick-up? Because a 
trailerized tank is a bigger investment, requires 
more engineering and design know-how, more 
manufacturing ability to build. On every score, 
Heil ranks first in the industry. You get strong, 
lightweight design and the same 3-compartment 
utility, convenience and sanitation you now en- 
joy on Heil truck-mounted tanks. 

So don’t take chances when you move up to 
the bigger payload economies of trailerized pick- 
ups . see your Heil man. He has complete in- 


formation on capacities from 2,500 to 5,000 gallons. 

Remember, too — Heil makes a complete line 
of conventional farm pick-up tanks in steel and 
Frigid-Lite plastic for single- and tandem-axle 
trucks for those conditions where size, weather 
and road conditions warrant the use of truck- 
mounted tanks. 









































Cylindrical and rectangular 
cooling and storage tanks 


Frigid-Lite plastic farm 
bulk pick-up tanks 








Stainless steel trailerized 
transport tanks 


Frigid-Lite trailerized 
transport tanks 





Frigid-Lite is a Heil trademark. © = 
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3,100-gal. stainless steel 
trailerized pick-up tank. 


More milk goes to market in HEIL 
tanks than all others combined. 





THe HEIL co. 


MILWAUKEE 1, WISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; 
Cleveland, O.; Modesto, Calif. 
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, 7 GOLDEN GUERNSEY 
: oN offers you a modern 
DEN GUERNSEY AN, Milk Merchandising Program 
aad LK PRODUCT \ i ; 
to fit Today’s Market 
‘ Here are the facts! Now, you can sell famous GOLDEN GUERNSEY MILK PLUS 
A ...@ profit making line of products under the NEW GURNZGOLD label. Now, the 
ag GOLDEN GUERNSEY Program allows both creamline and homogenized GOLDEN 


GUERNSEY MILK as before, and also allows milk of 0% to 3.7% to be sold under the 
NEW GURNZGOLD label... plus such other products as buttermilk and chocolate milk 
drink also under the GURNZGOLD label. 


These Local Tie-In Advertising and 


GOLDEN GUERNSEY MILK Sales Aids Will Help You Build a 
is nationally advertised in Profitable Business! 


a 


@ Newspaper Mats @ Radio Spots 
@ Billboard Posters @ TV Spots 
@ Truck Posters @ Fieldman’s Service 


teel 


@ Route Salesman’s Aids @ And Other Important 


® GOLDEN GUERNSEY FRANCHIS © Training Films Merchandising Material 


. you get the same complete selection of 

















2 advertising, merchandising and sales ore EMR Ee 
helps, plus an opportunity to use the ro- | GOLDEN GUERNSEY, Inc. Walnut 4-3344 | 
mantic Guernsey sales storyof1,000years_ | 605 Main St., Peterborough, New Hampshire 
of effort to produce this finest of milks. 

Send FREE Facts on EXTRA PROFITS from 

| ([] GOLDEN GUERNSEY Milk Franchise | 

A BY g Facts on how you can | __E) GURNZGOLD Franchise | 

make extra profit with | [] Have local representative calt and show me wide 

a GOLDEN GUERNSEY ; selection of Dealer Tie-In materials. | 

2 MILK or GURNZGOLD —j_ senp7ro. 
Franchise. | | 

| STREET | 

GURNZGOLD is pronounced GURN-Z-GOLD city — | 

avd eae ee LL ee 
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Out of this world... 
WMicnoRold 


tele), m3 5 3 & 


Because stainless steel has helped to bring 
man's conquest of the heavens ever nearer, it 
has rightfully earned a new space-age name 

MOON STEEL. 

Since 1955, Washington Steel has been the 
exclusive supplier of light gage stainless 
steel sheet for the outer covering of the 
Atlas missile. The reason is simple: 
Washington Steel pioneered in the art of 
rolling stainless steel to uniform gages and 
has been able to meet the exacting 
specifications set up by space engineers for 
this momentous undertaking. 

This is why MicroRold* stainless is 
truly out of this world! 


WASHINGTON STEEL 
CORPORATION 


Washington, Pa. 


REG vy 
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NOW HEAR THIS! 
(Continued from Page 18) 


ject. However, I wish to point out that in some 
unpublished work which Doctor A. Wolin and I 
have completed there is a reference to ultraviolet 
light. In this case though no attempt was made to 
see the effect of ultraviolet light on penicillin in 
residues. Our study was more concerned with the 
natural inhibitory antibiotics found in raw milk. 
Under these circumstances ultraviolet irradiation of 
raw milk sufficient to render the milk sterile, .05 to 
11.8 joules per gram, had no apparent effect on the 
natural inhibitory property of milk. These zones 
appearing on our whey agar emanating from natural 
inhibitor substances still persisted after this milk 
was given the ultraviolet irradiation. Although we 
have no information on penicillin, I would hazard a 
guess that ultraviolet irradiation would not affect 
penicillin in milk. 


New York 


. 
BREAK-EVEN POINT 


r. fv EW DI Pp Dear a 


Several years ago you wrote an article dealing 


with @ | e EW yh - Hi with “The Break-even Point.” 
@ 


I kept this particular issue close at hand and 


referred to your article frequently. However, we 


recently had a fire and the magazine was destroyed 
along with our entire office. 


(> « If you have an extra copy of this issue of your 
arty-Dip by MEYER-BLANKE magazine available or if you have a reprint of the 
article, I would sincerely appreciate receiving a 
PARTY-DIP is new in the sense that 
it is just now being offered “on 
dairy industry. PARTY-DIP has been Very ly v 
thoroughly field tested over the past ory baie y yours, 
months and testing dairies all agree it Illinois 

has gone over with a bang... and 
attribute its immediate success and The article referred to was entitled “How 


ae He emery A the MLB lebooes to Use the Break-even Point.” It appeared in 


tories, that _ a new zesty ZIP to the February 1957 issue of the American Milk 
sour cream goo ness. ° one ° - 
PARTY-DIP comes in 4 varieties: Review. Additional articles on the break-even 


French Onion, Bleu Cheese, Chive point appeared in June 1949 and April 1951 
Style and Garlic Cocktail. enone 

PARTY-DIP is offered as a com- Fi 
plete promotion—containers, labels 
and a kit of promotional materials 
including shelf talkers, dairy case 
wire stands, etc. 


The label and point-of-purchase 
material are gay, colorful eye stoppers 
that get immediate action. 


Go PARTY-DIP today .. . call your Recent issues of your magazine (page 97 of the 
nearest distributor or write for free : ; 
samples. August 1960 issue) show the gross blend price for the 
Inland Empire Market for April 1960 as $5.53. I 
M EVE R- BLAN K a co. believe the correct figure is $4.53. 

same, LABORATORY DIVISION — 
Washington 
310 Russell Bivd. 
Tl St. Louis 4, Mo. $4.53 it is. 
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INLAND EMPIRE PRICE 


Gentlemen: 








WE SUGGEST YOU ACT AT ONCE to schedule 
your GREATEST COTTAGE CHEESE promotion 
employing this glorious 12-ounce, golden- initial 
white glass tumbler WHICH THE CUSTOMER 
DECORATES HERSELF. Sensational demand re- 


quires us to say “First come...first served.” Your 


jobber has samples and details. Or, you can 


contact us direct. 


SUN industries incorporated 
20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 


VISIT OUR BOOTH C-432 














NAMES IN THE NEWS 








Reginald Burd has been named 
vice president of container manufac- 
turing for the Thatcher Glass Manu- 
facturing Company. John T. Pollock 
has been appointed administrative 
manager of the container products 
division. 


Kirby Workman has been ap- 
pointed National Ice Cream Cabinet 
division manager of Weber Show- 
case and Fixture Company after 21 
years with Challenge Cream and 
Butter Association of Los Angeles. 


ye 


aim 


Reginald Burd 
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Kirby Workman 


Richard W. Lamp has been ap- 
pointed manager of production of 
Orr & Sembower, Inc., after service 
with Aeroil Products Co. and the 
Heil Company. 


John Manning, southeastern dis- 
trict manager of Walker Stainless 
Equipment Company, Ine. since 
1956, has earned promotion to divi- 
sion sales manager. 


Smith L. Rairdon has been elected 
executive vice president of Owens- 
Illinois Glass Company, capping a 


rise with the company that began 
when he joined it in 1924. 
Holmes T. Collins has been 


appointed manufacturing vice presi- 
dent of the Divco-Wayne Corpora- 





Holmes T. Collins 


Max Downing 


tion and Max V. Downing has been 
appointed operations manager of the 
company’s Divco truck division. 


Milton Hult, president of the 
National Dairy Council, has been 
reappointed a member of the Presi- 
dent’s Citizens Advisory Committee 
on the Fitness of American Youth. 











Norman Duncan E. O. Iselt 


E. O. Iselt has been elected presi- 
dent of the Meyer Blanke Company, 
succeeding C. G. Meyer, who con- 
tinues as chairman of the board of 
directors. Norman Duncan has been 
appointed manager of the Southeast 
Division. 


John H. Brinker, Jr., has been 
appointed executive vice president 
of the Cherry-Burrell Corporation, 
coming to the coming from J. I. 
Case Company, where he served in 
the same capacity. 


Changes have been made in the 
top echelon of Eze-Orange Com- 
pany. Following officers have all 
been newly elected: Russ Grady, 
president; R. L. Plunkett, executive 
vice president and secretary; C. W. 
Menard, treasurer; and David Burk- 
art, assistant secretary. 





James C. Steffan Peter J. King 


James C. Steffan, with Chicago 
Steel and Wire Company since 1937, 
president of the 


has been elected 


company. 


The Beverage-Air Company has 
a new vice president and treasurer 
in the person of Peter J. King, who 
comes to the company following ten 
years of experience with Ludlow 
Papers, Inc. 


Alvar J. Nixon has been appointed 
director of milk procurement for 
Penn Dairies, Inc., Lancaster, Penn- 
sylvania, after 18 years as staff econ- 
omist for Sealtest Foods, eastern 
division. 


Edward A. Graber has been ap- 
pointed executive secretary of the 
Ohio Dairy Products Association, 
coming to the position from an 
associate directorship of Local 
Health Services, Ohio Department 
of Health. 
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Frank M. Aldridge has been ap- 
pointed assistant sales manager of 
Vitex Laboratories, maker of vita- 
min concentrates for the fortification 
of milk. 


Harry M. Gill has been appointed 
advertising and sales promotion 
manager for the Diversey Corpora- 
tion following tours of duty as sales 
representative for a trade magazine 
and advertising manager for a radi- 
ator company. 


Peter D. Schnide has been ap- 
pointed advertising manager of 
Klenzade Products, Ince. 


Frank E. Sullivan has been ap- 
pointed manager of engineering for 
the Milk Plant Division of the De 
Laval Separator Company in addi- 
tion to his responsibilities for engi- 
neering in the company’s industrial 
division. 


H. A. Reiger Frank Sullivan 


Herbert A. Reiger has been ap- 
pointed general manager of the 
dairy division of Crown Cork & Seal 
Company, Inc. He joined the com- 
pany in 1955. 


Carabello & Carabello has been 
appointed exclusive sales rep for 
Darivite, vitamin and mineral food 
supplement sold only through retail 
milk routes, according to Dan Wett- 
lin, a. executive vice president, 
Golden Laboratories, Inc., manufac- 
turers of Darivite. 


W. Fred Atkinson, president of 
the Ideal Pure Milk Company, Inc., 
Evansville, Indiana, has been ap- 
pointed to the Board of Directors 
of the Quality Chekd Dairy Prod- 
ucts Association. 





W. Fred Atkinson 


George A. Sancken 


George A. Sancken, Augusta, 
Georgia, has been appointed a di- 
rector of the Lily-Tulip Cup Cor- 
poration. He was president of the 
Georgia-Carolina Dairy before its 
sale in 1950 to the Borden Company 
which he served in an advisory 
capacity until 1958. 
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DROP IN at Booth C-203 at the DISA Show. 
Relax, refresh and discover the modern way... 





the automatic way ...to sell markets you couldn’t 
reach before. INVESTIGATE a new world of 
profit through merchandising your products in 
the big “away-from-home” market, 24 hours a 
day... automatically! SEE the handsome Vendo 
Automatic Milk and Ice Cream Merchants that 
refrigerate, store, sell, serve, collect ...even make 
change. AND let us show you how Vendo will 
help you establish an automatic merchandising 
program in schools, plants, offices and recreation 
areas near you-help make sales you can’t make 
any other way! 


7400 EAST 12th STREET @® KANSAS CITY 26, MISSOURI 
WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 











HOW MANY SALES ARE YOURS IN THESE 
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SCHOOL CHILDREN ... 


and there’ll be a whopping 65,000,000 by 1970! 
Their daily mid-morning milk “breaks”, school 
lunches and afternoon nutrition periods consti- 
tute an expanding market for your products. 
With Vendo Automatic Milk and Ice Cream 
Merchants, you can serve that market efficiently 









































and profitably . . . capture extra sales before 
school, after school and between times, too. Stop 
in at Booth No. C-203 during the DISA Show 
and find out how more and more dairies every 
day are increasing their sales and profits in the 
big school market . . . automatically! 


























WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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GIANT “AWAY-FROM-HOME” MARKETS? 


* C3 QOO,OO 


PEOPLE AT WORK ... 


and they all eat at least one meal away from 
home every working day! They want milk and 
ice cream on the job at mealtime and “break” 
time. With Vendo Automatic Milk and Ice 
Cream Merchants, you can give them what they 
want, when they want it, wherever they work. 
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Handsome Vendo machines sell for you 24 hours 
a day. Their illuminated signs and product dis- 
plays spotlight your name, your package and 
your product ... give you extra promotional 
impact. See this modern way to expand your 
market in Booth No. C-203 at the DISA Show. 




















endo COMPANY ¢ 7400 EAST 12TH ST., KANSAS CITY 26, MO. 








newest 


Cloweadse hor 60 


the Vendo Refrigerated 


SERVADOR 


Increase your sales and profits with 


these extra features: 


* Eye-level illuminated point-of- 
* purchase sign 


Complete product visibility and 
» @asy access 


-* Big product capacity in small 
‘* floor space 


Low-cost operation and 
maintainance 


Gone are the days when people had to stoop, 
shuffle and search for refrigerated products! 
This compact upright cooler gets your pro- 
ducts right up where people can see them. In- 
terior lighting and “picture window” front let 
customers find what they want and serve them- 
selves conveniently. Shelves are adjustable at 
one-half inch intervals to let you offer your 





[youR NAME | 





















































complete line of merchandise . . . take full 
advantage of all 8.2 cubic feet of capacity. Best 
of all, this low-cost, eye-catching unit requires 
only 3%, square feet of valuable floor space. 
Use it singly or in a series to perk up sales in 
hard-to-merchandise locations. See the new 
Vendo Servador for the first time in Booth 
No. C-203 at the 1960 DISA Show. 


THE A ’/>7. 7) comPANY 


7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 
WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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You cut down costly waste with Quaker 
State Carton Coatings. Three weapons: 
three different coatings, each designed to 
meet the specific requirements of your 
paperboard, machinery, and operating 
conditions. All are high quality, white, 
odorless, tasteless, stable, strong and 
flexible. All are proved in use to reduce 
waste, cut down machine stoppage, 


improve your product appearance. 
Write No. 45 on Reader Service Card 
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DARIFLEX—A premium quality coating at 
regular cost. 

SUPER BLEND— The proven leader in the 
field of fine quality coatings. 

SUPER BLEND H. F. (Hi-Flex)—Most du- 
rable, flexible coating on the market. 

For further information data, and tech- 

nical assistance, write or call Wax 

Specialties Division, Quaker State Oil 

Refining Corporation, Oil City, Pa. 


Pre or eee 





CARTON COATING PROBLEMS HOLDING YOU UP? 


SOLVE YOUR PROBLEMS WITH 





CARTON COATINGS 
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NIFORM SHOWN: 657, “DACRON"” POLYESTER FIBER, 35% RAYON 


He steps out of his truck looking neat 
and handsome in a uniform of 65% 
“‘Dacron’’* polyester fiber, 35% rayon 
...and his appearance inspires the 
confidence of the customer. Day after 
day of hard wear, these comfortable 
uniforms hold their crease and fight 








off wrinkles. (Yes, in rainy weather, 
too!) “Dacron” is strong, abrasion- 
resistant, extra-durable, washable or 
dry-cleanable. Result: lower replace- 
ment costs, lower cleaning costs. Save 
money... call your supplier about 
these good-looking uniforms today! 


*Du Pont's registered trademark. Du Pont makes fibers, not the fabric or uniform shown. 
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Better Things for Better Living. . . through Chemistry 


DACRON 


POLYESTER FIBER 
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LACTOSE BOOSTS... 4 
THE “FRUIT FLAVOR” 


IN ALL YOUR DRINKS! 


From oranges to grapes, Lactose retains and extends the fresh fruit appeal. 
Countless fruit based food products now depend on this unique property. 
Lactose will give your fruit drinks a truer fruit flavor, a more satisfying taste. 
It produces a fuller bodied drink without altering the sweetness level. 
Lactose also improves the flavor and body of fluid milk products, ice cream, 


bulk starters and cottage cheese. 

Only Western can supply Lactose in a full range of particle sizes. Strict 
chemical and bacteriological specifications, rigid quality control and years of 
experience assure top performance. 

Take a good look at Lactose! For complete information, write Technical 
Service, Department 26D. 
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CONDENSING 
COMPANY 


Appleton, Wisconsin 


World's Largest Producer 
of Lactose—Pure Milk Sugar 








BOTTLE BY THATCHER 
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We're known as pace setters. 
You can see it in our product 
and the customers we serve. 


375 PARK AVENUE, NEW YORK 22, N.Y. 


CELON DIVISION McKEE DIVISION 
Muscatine, lowa Jeannette, Pennsylvania 











Ch ag Oe eS Ss 

TAGGED FOR SURE...and sealed 
for safety. Our Celon cellulose 
seals keep Fresh Pak fancies pure, 
prevent sampling, add quality 
appearance to a quality product. 
Write us for the Celon brochure. 





FAMILIAR FACE. Containers 
that are recognized at a glance, like 
famed A.1. Steak Sauce, demand 
consistent workmanship and de- 
pendable delivery. We're proud to 


serve SO many great names in foods. 





SQUEEZE PLAY...thanks to this 
Thatcher polyethylene tube, Cake- 
Mate decorating gels have proved 


that icing a cake is fun! A success- 
ful product in a successful pack- 
age—fine formula for more sales. 


THATCHER GLASS MANUFACTURING CO., INC. 


PLASTIC CONTAINER DIVISION 
Nashua, New Hampshire 
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Quality .. 


Keep your production line moving—call Sun collect 


Sun knows that on-schedule 
milk production is vital. That’s 
why Sun says “call collect” in 
case of emergency or when you 
need fast deliveries of quality 
dairy-carton waxes. 

Wax is a science at Sun—not 
a sideline. Sunoco waxes are 
made in the first plant designed 
solely for wax research and the 
production of quality waxes. 
Many of these waxes are pat- 
ented and made by patented 
processes. 


. the best economy of all 


Get the whole story on 
Sunoco dairy waxes. Call your 
local Sun office today, or Sun 
headquarters in Philadel phia, 
collect (KIngsley 6-1060). In- 
quire about Sun’s free litera- 
ture on the handling and stor- 
age of dairy waxes. Dept. 
AK-9-60, SUN Om ComMPaNny, 
Philadelphia 3, Pa. In Can- 
ada: Sun Oil Company 
Limited, Toronto and «@ 

pe 
Montreal. 


MAKERS OF FAMOUS CUSTOM-BLENDED BLUE SUNOCO GASOLINES 
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perfect 


DOOR-OPENER 


to uncreased sales— 
CHOCOLATE MILK 


made with... FE 
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CHOCOLATE 
=~ Jlavor powders 





Zé Everybody —at least, most everybody —likes a 
me. good chocolate flavored milk. But just what is 
/ , GOOD? How can the layman properly evaluate 

\ chocolate? Why not check your chocolate and 
i see how good it is? Here are a few points to 
‘ 


consider: 
See get and fully satisfactory chocolate c~o 
* A mild but true chocolate flavor 
* Smoothness of texture 
* Freedom from sedimentation 
* Reasonable cost 
* Ease of processing 
* And speed in handling 


Whether you vat pasteurize, use the HTST, UHT 
or a vacuum process, FORBES Chocolate will 
satisfy the most fastidious tastes and yield a 
higher profit for the dairyman. 





Write today for a free working sample. 


THE BENJAMIN P. FORBES CO. - 2000 W. 14th ST. - CLEVELAND 13, OHIO ‘Qe 


Write No. 50 on Reader Service Card 


50 American Milk Review 








This is Dairypak Butler... 


WORKING TO 
TURN HER EYES 
TO YOUR CARTONS 













MMLAZ ULL 


ONE HALF GALLON 


Bij 
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INDUSTRIES EXPOSITION . CHICAGO «+ OCT. 31—NOV.5 


Dairypak Butler does far more than just supply 
popular Pure-Pak cartons for dairy products 

. . . it gives these cartons distinctive design 
treatment. 


Talented designers stand ready to serve 

you at each Dairypak Butler plant. 

They develop attractive stock designs, 

and create custom designs for your special 
requirements. 

Each designer knows local market tastes 
and trends. Your product gains a packaging 
edge because the designers are close enough to 
become familiar with your specific needs. 

Put Dairypak Butler’s top-flight graphic 
designers to work on your packaging projects 
and watch customers turn to your products. 


Doirypak~<"> Butler, inc. 


BRIGHTEST NAME \ IN CREATIVE PACKAGING 
Cleveland 38, Ohio 


PURE-PAK CARTONS ARE MANUFACTURED 
UNDER LICENSE FROM EX-CELL-O CORP., 
DETROIT, MICHIGAN 





VISIT OUR BOOTH C209 «+ DAIRY 
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your PREVIEW - 


TRI-CLOVER’S 
SHOWCASE 


_.. Where yorll see the many 
BOOTH WHEW 


oO RY si ow TRI CLOVER 
| DEV=-LOPMENTS 
designd to help you achieve new 


stanards of processing efficiency 














«ever before has Ladish Co., Tri-Clover Divi- 
sion had so many new ideas to present in one 
Dairy Show Exhibit. Included in the 1960 
presentation . . . Tri-Clover’s largest . . . will 
be the “key story” of modern dairy automa- 
tion—a new line of Tri-Clover centrifugal 
pumps—the first industry showing of the new 
Tri-Clover ““PR” Series of Positive Rotary 
Pumps—and a complete display of Automatic 
Valves and Controls. 


Be sure to visit Booth R-528 at the Dairy 
Show, and let us show you how to increase 
processing efficiency with new, yet fully tested, 
Tri-Clover products. 


See all this and more 
in BOOTH R-528 


TRI-CLOVER 


LADISH CO. 


Tni-Clauer Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: 
8 South Michigan Ave., Chicago 3, U.S.A. 
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Cats, Cows, Cottage Cheese 








Cats of the World — Arise 


There areQ8 million cats in the 
United States, Traditionally cats 
and cream and@milk have been in- 
separable. Comsg now the revolu- 
tion. According ty Arthur D. Tal- 
bott, California sdvertising and 
market research mati, cats are both- 
ered with heart ailments even as 
their two legged providers. Despite 
recent statements to the contrary 
and the previous lack of ¢onclusive 
demonstration of a relatioxship be- 
tween cholesterol levels and heart 
ailments in man, Mr. Talbott says 
cats are “susceptible to a high 
level of cholesterol with possible 
consequence in heart trouble.” 


To cope with this real or hypo- 
thetical situation, Mr. Talbott has 
developed a new cat food in which 
animal fats are replaced with vege- 
table fats. Known as Cat Lap the 
product is sold in the pet food sec- 
tions of stores. The regular price 
is two cans for 29 cents. A spokes- 
cat contacted by the American Milk 
Review would neither confirm nor 
deny a report that “cats lap up 
Cat Lap.” 


© 
What Kind of Cottage Cheese? 


A salt content of 1 to 1.25 per 
cent, a medium sized curd and a 
relatively low pH were found to be 
characteristics of cottage cheese 
most preferred by consumers in a 
study conducted by H. C. Olson 
and Dorothy Strozier at the Okla- 
homa Agricultural Experiment Sta- 
tion. 


Three separate groups of people 
ranging from semi-trained tasters 
to shoppers in Tulsa food stores 
sampled varying batches of cottage 
cheese. 


Consumers in general exhibited a 
high regard for the product. Prin- 
cipal good points in the consumer 
mind were low calories, high food 
value and low cost. Most of the 
individuals questioned purchased 
cottage cheese once a week. The 


majority purchased one package of 
cottage cheese at a time. Among 
other sized packages the 12 ounce 
size was more popular than the 
2 pound size. 


The study was financed in part 
by funds from the American Dairy 
Association. 


© 


Farms, Farmers and Dairy Cows 


One of the most difficult figures 
to nail down is the number of dairy 
farms and dairy’ farmers in the 
United States. The number of dairy 
cows on farms in the United States 
is pretty well fixed. In June 1960 
there were 19.2 million cows and 
heifers two years old and older 
kept for milk. The number of farm- 
ers, however, is something else 
again. 


Difficulty comes in establishing 
what is meant by the term “dairy 
farmer.” Many people keep two or 
three or four cows and sell a little 
milk. But are they dairy farmers? 
The National Grange says that 
there were 4.6 million farms with 





NS 
ppeois* 
“. .. glad you’re coming with 
me to the dairy convention, 
Smith . I’m broke!” 





milk cows in 1940 but probably 
only half as many as that at pres- 
ent. ADA reports 947,000 farms 
in 1954 which sold whole milk. 
About 20 per cent of these had 4 
cows or less. Another 463,000 farms 
reported sales of farm separated 
cream but no whole milk. Nearly 
half of these farms had 4 cows or 
less. 


When the 1960 census figures 
are analyzed perhaps we will have 
a good accurate figure. At the 
moment we appear to be in an area 
where an educated guess is about 
the best that can be used. Our 
educated guess, defining a dairy 
farm as one with ten or more milk 
cows, is 648,000 dairy farms in the 
United States. 


© 


New Test Organism for 
Detecting Antibiotics 


A new test organism for use in 
detecting antibiotics in milk has 
been announced by the Dairy De- 
partment of Iowa State University. 
A significant feature of the new 
test is the speed with which re- 
sults can be obtained. According 
to the report the TTC reduction 
test can be run about 30 minutes 
and the disc assay procedure in 
about 75 minutes. 


The test organism, discovered by 
Iowa State workers R. T. Igarashi, 
R. W. Baughman, F. E. Nelson and 
P. A. Hartman is described as “a 
newly selected, fast growing strain 
of Bacillus Stearothermophilus.” 
The report goes on to say “This 
special strain of B. stearothermo- 
philus is so sensitive to penicillin 
that as little as 0.005 units of this 
antibiotic can be detected per mill- 
iliter. This is about ten times the 
sensitivity of many of the tests in 
current usage. The tests are run at 
142 to 145 degrees F., as this is 
the temperature range in which the 
organism grows very rapidly. The 
culture of bacteria must be pre- 
pared under carefully controlled 
conditions if it is to be suitable for 
these tests.” 


Further testing is being carried 
out on field samples under dairy 
plant laboratory conditions. Pro- 
cedures for making standardized 
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Step to better dress-up 


CONOCO HI-SEAL® Especially designed for Pure-Pak cartons, 
Seals more cartons per pound of coating e Exceptional resist- 
ance to rough handling e Plastic-like finish e Equally suitable 
for slab or liquid systems. 

CONOCO SUPER-COTE® WITH POLYETHYLENE Cuts in-plant costs by 
eliminating in-plant blending ¢ Universally adaptable to any 
machine, slab or liquid e Improved coating control, more effi- 
ciency and more economy e Dresses up without messing up 
e Smart satin finish. 

CONOCO DAIRY WAX Quickly penetrates container . . . for smart, 
durable finish e Assures smooth, even coating « Minimum 
build-up on machine parts e Uniform in quality. 

CONOCO has the coating . . . for the economy, quality and control 
you want! 

Contact the PURE-PAK DIVISION, EX-CELL-O Corp., P.O. Box 386, 
Detroit 32, Mich. Manufactured by CONTINENTAL OIL COMPANY. 
Backed by in-the-plant technical assistants. © 1960, Continental Oil Company 
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. IN SERVICE! We claim nothing explosively new, 
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through imagination, curiosity and 
ingenuity. 
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Henszey first again to revolutionize evaporation 
We have developed an evaporator which, quite frankly, obsoletes all 
other evaporators ... even our own single, double, and triple effect 


units. Our new DR Series requires no water, no steam or boiler... 





the only outside service needed is ordinary electricity. The DR 

is compact, installs in far less space than other units. Product “in 
process time” is an absolute minimum because of its straight-through 
design. The DR offers extremely high concentration of solids at a 

low processing temperature — maximum production of a quality 
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preparations of the bacteria avail- 
able to dairy plants are being in- 
vestigated. Research is under way 
to provide an even faster test us- 
ing this particular organism. 


© 


Price War Causes Shift in 
Buying Pattern 


A milk price war in Hartford, 
Connecticut has caused a signifi- 
cant drop in home milk deliveries, 
according to Stewart Johnson of the 
University of Connecticut. In a 
survey of 476 families in the mar- 
ket Professor Johnson found that of 
the 476 families interviewed who 
bought fluid milk, 265 bought all of 
it through home delivery, 121 
bought it from a store or vending 
machine, and 90 purchased milk 
both through home delivery and 
from other sources. 


A. net shift of 78 interviewees 
from milkman to store or vending 
machine purchases was reported, 
18 per cent of the 423 people who 
received home delivery in whole or 
in part three years earlier. 


Other buyer preferences were 
uncovered. If all sizes were to be 
sold at the same price per quart. 
64 per cent of housewives inter- 
viewed would prefer quart sizes, 
30 per cent half-gallons, and only 
three per cent gallon jugs. The re- 
maining three per cent expressed 
no preference. However, actual 
purchases are another story. Only 
45 per cent of the people inter- 
viewed bought quarts, 42 per cent 
bought half gallons, and 13 per 
cent bought gallons. 
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Leasing Processing Equipment 


Production equipment on lease 
to American industry reached a 
total volume of $307,000,000 last 
year, according to Robert Sheridan, 
president of Nationwide Leasing 
Corporation of Chicago. Mr. Sheri- 
dan said that about $4,700,000 
worth of equipment was on lease to 
the dairy industry. 


This is how leasing works: 


A company wishing to lease 
equipment contacts a leasing firm 


and submits an application des- 
cribing itself, its financial position, 
and naming the equipment it 
wishes to obtain. The company se- 
lects the supplier it wishes and ar- 
ranges whatever price it can nego- 
tiate. 


If the company qualifies, the 
process of delivering the equip- 
ment starts the day the papers are 
signed. Lease payments start when 
the equipment has been delivered. 


Leasing is long-term. Normally 
it ranges from three to 10 years, 
depending on the company and the 
size of the lease. Most leases fall 
between three and five years. Pay- 
ments can be either equal monthly 
payments or tailored to any pref- 
erence of the user and adjusted to 
any accounting system. Renewal 
options are available for one or 
more years. 


The cost is the original price of 
the equipment, plus a small leasing 
charge. The entire cost is paid in 
the original leasing term. Renewal 
options are standard and are avail- 
able at very low cost. 


All types of equipment can be 
leased under a single master lease 
and covered by a single monthly 
lease payment. 


Purchase options are available, 
but not recommended, according 
to Nationwide Leasing Company. 
The reason is that purchase op- 
tions can be interpreted by the In- 
ternal Revenue Department as con- 
verting a leasing agreement into a 
conditional <ales contract. The ef- 
fect of such interpretation is to 
cost the user the benefit of deduct- 
ing his full leasing charges as an 
operating expense. 
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Big Name, Big Product 


The first issue of the American 
Cottage Cheese Institute Review 
went in the mails in September. 
This publication, in the form of a 
newsletter of ten pages, is the offi- 
cial publication of the young but 
energetic American Cottage Cheese 
Institute formed last year. Under 
the leadership of N. C. Angevine, 
president, and David K. Bandler, 
secretary-treasurer, the Institute has 
some large curd plans in the hop- 


per. Some of the aims and pur- 
poses of the Institute are: 


1. An Institute dedicated to the 
advancement of the cottage cheese 
industry. 


2. An Institute staffed by experts 
and consultants in the manufacture 
of cottage cheese. 


3. An annual meeting and sem- 
inar conducted by Institute staff 
and University scientists for the 
purpose of teaching members the 
latest in the art of cottage cheese 
making and exchanging ideas for 
the mutual benefit of everyone 
concerned. 


4. A center of information and 
prompt aid in scientific, technical, 
nutritional and merchandising mat- 
ters for its membership, affiliated 
groups and press. 


5. An industry supported re- 
search and production laboratory 
serving its membership in all phases 
of the manufacture of cottage 
cheese. 


6. A. statistical bureau where 
accurate information can be ob- 
tained on the production and sale 
of soft cheeses in the United States 
and other information of statistical 
importance, like consumer prefer- 
ence, prices, etc. 


7. An Institute representing the 
industry in matters pertaining to 
Federal, State and local govern- 
ments. An Institute which effec- 
tively, through its membership rep- 
resentation, can promulgate with 
Federal agencies regulations for 
controlling the quality of milk used 
in cottage cheese (antibiotics, etc.). 


8. An Institute which, in integ- 
rity, honesty and sincerity of pur- 
pose will demand the confidence 
and respect of our health authori- 
ties, industry and consumers of cot- 
tage cheese. 


9. A magazine, The American 
Cottage Cheese Institute Review, 
published quarterly, or more often, 
containing information of value to 
the industry. 


For further information on the 
American Cottage Cheese Institute, 
write to D. K. Bandler, American 
Cottage Cheese Institute, Box 393, 
Ithaca, New York. 
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International Amphitheatre, Chicago, II]. 49 Garden Street 
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SEE how easy it is to work the load in this all-new, multi-stop 

truck. TRY the walk-through aisle —no stooping! INSPECT 

the unitized insulated fiberglass sandwich body. CHECK the 

heavy-duty components. SEE the Silver Saver Six engine. ‘ 
NOTE the exclusive, removable power dolly. NOW’S the time other White 

to learn all about this White PDQ—the first retail, milk, multi- Features at the 
stop truck designed from the ground up as an insulated truck. Expositio n 


PDQ DIVISION - THE WHITE MOTOR COMPANY - MONTPELIER, OHIO 
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LABOR RELATIONS 


Has the Company a Right To 
Make a New Rule? 


What Happened: 


For many years employees were 
permitted to take breaks for coffee 
whenever they felt like it. This hit- 
or-miss taking of refreshment breaks 
grew to such proportions that op- 
erations were hindered. Finally 
the company took action. It issued 
a rule which limited coffee breaks 
to specified times— morning and 
afternoon, and required all em- 
ployees to take the break at the 
same time. 

The employees protested: “You 
can’t do that. You can’t set up a 
new rule just like that. You've es- 
tablished a precedent. Let’s sit 
down and negotiate. You're chang- 
ing working conditions and that 
requires bargaining.” 

When the company refused, on 
the grounds that it has a right to 
establish new rules in the interests 
of efficiency, 3 employees decided 
to test management’s authority. 
They took breaks whenever they 
pleased. They were given warning 
notices which went into their per- 
sonnel files. The issue went through 
the grievance machinery and finally 
to arbitration. 


Was the Company: 
RIGHT [| WRONG [| 
What Arbitrator Robert G. 
McIntosh ruled: “The basic rule 
of labor-management relations is 
that management has all rights ex- 
cept those which it has bargained 


October, 1960 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk 
Review,” 92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


away in the contract. Among the 
prerogatives of management there 
has always been the right to make 
reasonable rules for governing the 
conduct of the plant and its em- 
ployees. There is no question here 





that the contract does not have 
any provision governing the making 
of rules. Hence, there is no question 
that the company does have the 
right to make rules. Management 
is charged with a duty to see that 
the plant is run efficiently and the 
employees owe the duty to co- 
operate in every way. Without the 
mutual assistance of the parties 
and the loyal and interested work- 
ing of the employees no indus- 
trial organization could operate and 
make sufficient income to pay 
wages. Here, all the company did 
was to establish the right to the 
‘break’ and set a specific time 
wherein it would be taken. That is 
not a change in working conditions 


but a mere establishment of order 
Norris Dispensers, 





in the plant. Management was com- 
pletely within its rights.” 

Can An Employee Be Fired 
For Leaving the Job Without 
Permission? 

What Happened: 


Winston Lingar, who had 6 years 
seniority, went out in the middle of 
his shift to buy something in the 
drug store — without asking for per- 
mission to leave. He was gone for 
about 25 minutes. When he re- 
turned he was fired. The company 
gave the following reasons: 


1. We have had a rule for many 
years that employees who 
leave their jobs without per- 
mission can be discharged. 


2. Violation of this rule has 
been getting serious and we 
have to crack down sometime. 

3. You knew we were going to 
get tough because only last 
week we posted the following 
notice on the bulletin board: 


“The practice of quitting 
early, leaving the department 
without permission, visiting 
other departments and leav- 
ing the plant during working 
hours must stop. Our cost 
is rising due to this loss of time 
and production. In accordance 
with our contract, ‘leaving the 
premises while on duty, with- 
out permission of the super- 
visor’ is one of the causes for 
discharge. This will be strictly 
enforced.” 

(Please Turn to Page 178) 


Inc.—Write Nos. 62-63 on Reader Service Card 


61 





NORRIS 


NORRIS N-10 SUPER DISPENSER 


Shown mounted on Norris N-10 réfrigerated storage 
stand which holds two 5-gallon cans in reserve. Dispenser 
holds two 5-gallon cans; serves 160 eight ounce glasses 
of milk. Stainless steel construction. Adjustable tempera- 
ture control. Height 39%4”—width 27”—depth 177%”. 
Super series also includes N-5 holding one 5-gallon can, 
16” wide, and N-15 holding three 5-gallon cans, 
372” wide. Refrigerated storage stand for N-15 dis- 
pensers, also available, stores three 5-gallon cans. 
Cream dispenser in the door available on N-10. 


%: 





DISPENSERS 
AND VENDERS 


GET morRE Vl 


LNCS Va 


PLASTIC CLOSURE 
FOR CUP STYLE 
DISPENSER CANS 


Easier, faster, more economical. 


Ask for details and prices. 


NORRIS MILK VENDER 


The only completely automatic milk carton vender on 
the market. Coin operated; no buttons to push, no 
levers to pull! Simplest and iest to intain with 
only three moving parts per rack. Three drink selections. 
Coin return; light indicates when selection is sold out. 
Standard coin mechanism accepts nickels, dimes and 
quarters, giving change in nickels. Other coinages can 
be obtained. Extra large capacity. Holds 210 half-pints 
or third-quarts, or 162 full pints. Height 782”— 
width 31”—depth 28'A”. 























this NORRIS home dispenser 
will regain and hold 
those big family stops! 


os ie your customers enjoy the convenience, economy and quality 
of a Norris milk dispenser in the home, and you will regain 
and hold those big family stops! Basically, it’s the same famous 
Norris milk dispenser you use for wholesale stops, but it is designed 
to delight the housewife by making cold, aerated, better-tasting 
milk instantly available. 

The Norris home dispenser automatically keeps milk at a con- 
stant 35° F., and has an extra compartment for cream, butter and 
other dairy products. This gives your customers more space in their 
refrigerators and also reduces by one-third the number of door 
openings per day inflicted on the family refrigerator. 

Rebuild your retail route sales and increase your profit with the 
Norris refrigerated home dispenser. 


NORRIS 


After more than 10 years, over 95% of 
all Norris Dispensers are still in service. 
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CURRENT PUBLICATIONS 








WHO SPEAKS FOR MILK? 30 
pages. Illustrated. American Dairy 
Association, As part of its continu- 
ing public relations program, ADA 
offers a new booklet outlining the 
plan whereby the dairy industry 
can help counteract attacks against 
dairy foods and strengthen con- 
sumer acceptance of milk and milk 
products. Major sources of anti- 
dairy foods attacks are analyzed; 
actual steps to counteract attacks 
are explored; basic information to 
answer charges is provided. Write 
to American Dairy Association, 20 
North Wacker Drive, Chicago 6, 


Illinois. 
© 


THE STORY OF CHOCOLATE. 
31 pages. This colorful booklet pro- 
vides the reader with an opportu- 
nity to view the chocolate industry 
as a whole, to learn the history of 
chocolate, how it is grown, har- 
vested and prepared for shipment, 
how it is processed, and its im- 
portance in the world economy. 
Write to The Chocolate Manu- 
facturers Association of the U.S.A., 
1745 K Street, N.W., Washington 
6, D. C. 
© 


MERCHANDISING MILK 
THROUGH VENDING MaA- 
CHINES. By James H. Clarke and 
Walter F. Thompson. West Virginia 
University Agricultural Experiment 
Station. 49 pages. This study brings 
together in a condensed and con- 
solidated form, the important fea- 
tures of machine milk vending as 
reported in recently published 
studies and articles. Data concerns 
three general types of coin-oper- 
ated milk vending machines, the 
indoor, package; the outdoor, pack- 
age; and the indoor, bulk (cup). 
Subjects covered include develop- 
ment of milk vending, equipment, 
organization, location of equipment, 
volume of sales, costs and returns, 
regulations, attitudes for and 
against milk vending, effect on total 
milk sales and potentials of milk 
vending. Write to West Virginia 
University Agricultural Experiment 
Station, Morgantown, W. Va. 


FOOD PREFERENCES OF MEN 
IN THE U. S. ARMED FORCES, 
JANUARY 1960. By D. R. Peryam, 
B. W. Polemis, J. M. Kamen, J. 
Eindhoven and F. J. Pilgrim. 160 
pages including charts and tables. 
Quartermaster Food and Container 
Institute for the Armed Forces. A 
comprehensive report on the 
Quartermaster Corps’ food prefer- 
ence survey program designed to 
obtain preference information for 
all food items and dishes important 
in Army feeding, ‘investigate the 
relation of preference to frequency 
of serving and investigate prefer- 
ence for menu combinations. Re- 
sults to 46,638 questionnaires were 
obtained, recorded and analyzed. 
Write to Quartermaster Food and 
Container Institute for the Armed 
Forces, 1819 W. Pershing Road, 
Chicago 9, Illinois. 


© 


ECONOMIC ANALYSIS OF THE 
MILK-HAULING-RATE STRUC- 
TURE FOR MEMBERS OF A 
PRODUCERS’ COOPERATIVE. 
By Stewart Johnson and George K. 
Brinegar. Bulletin 353, Storrs Agri- 
cultural Experiment Station, Storrs, 
Connecticut. 20 pages. This study 
analyzes the structure of milk haul- 
ing rates for a single cooperative 
in the Connecticut market, the 
Connecticut Milk Producers’ Asso- 
ciation, with about 1,650 members 
delivering an average of about 900 
pounds daily in early 1960. Con- 
clusions and recommendations 
should have wide application in 
other market areas. Write to Storrs 
Agricultural Experiment Station, 
Storrs, Connecticut. 


© 


CHARACTERISTICS OF FLUID 
MILK SALES IN PENNSYLVA- 
NIA: OCTOBER 1959. By T. W. 
Townsend, W. T. Butz and J. S. 
Pfautz. 51 pages. Second in a series 
of reports prepared jointly by the 
Agricultural Experiment Station of 
The Pennsylvania State University 
and the Bureau of Accounts and 
Statistics of the Pennsylvania Milk 


Control Commission. Principal pur- 
pose is to provide market milk in- 
dustry with current estimates of 
the quantities of fluid milk items, 
excluding cream, being marketed 
by dealers, subdealers and pro- 
ducer-distributors through different 
trade outlets. Write to Agricultural 
Experiment Station, The Pennsyl- 
vania State University, University 


Park, Penna. 


MILK FLAVOR IMPROVE- 
MENT. By Lynn R. Glazier. 9 
pages. The author, assistant pro- 
fessor of dairy manufacturing, dis- 
cusses causes of flavor defects in 
milk and suggests methods of pre- 
venting their appearance. Write to 
Cooperative Extension Service, 
College of Agriculture, Storrs, 
Connecticut. 
© 


EVALUATION OF NEW CON- 
TAINERS FOR SCHOOL MILK. 
Marketing Research Report No. 
407. Agricultural Marketing Serv- 
ice, USDA. 46 pages. This study 
was made to evaluate two milk 
containers recently introduced in 
American schools — the tetrahedral 
paper container and the five-gallon 
dispenser can. Materials costs, ma- 
chine ownership costs, direct in- 
plant labor requirements, utility 
requirements, space requirements, 
suitability in delivery, suitability in 
serving milk in the schools, and 
pricing are studied and compared. 
Write to Office of Information, 
U. S. Department of Agriculture, 
Washington, D. C. 


© 


MILK DISTRIBUTION SYSTEMS 
IN OHIO. By G. H. Mitchell, 
D. W. Ware and E. F. Baumer. 
47 pages. A study and analysis of 
the various milk distribution sys- 
tems in eight Ohio fluid milk mar- 
kets — Akron, Canton, Cincinnati, 
Cleveland, Dayton, Ironton, 
Youngstown and Toledo. Over 
7,000 families were interviewed to 
determine per capita consumption, 
consumer preference for various 
sizes and types of containers and 
the factors which influence the 
quantity of milk purchased by 
consumers. Write to Editor, Ohio 
Agricultural Experiment Station, 
Wooster, Ohio. 
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The utilization factor in the New York-New 
Jersey federal milk marketing order's pricing for- 
mula has been suspended for October, November and 
December by Secretary of Agriculture Ezra Taft 
Benson. The action came late in September following 
a meeting between the presidents of the four major 
cooperatives in New York and the Secretary. 


The suspension will hold Class 1-A prices 
for milk under the New York-New Jersey order at about 
the average level for the October-December 1959 
period. Secretary Benson indicated that the sus- 
pension resulted from the effects of the unusually 
cool and rainy weather in the producing and mar- 
keting areas in the summer months. Further study 
may reveal that the formula should be revised. 


Since July of this year, fluid milk prices 
to producers in the New York-New Jersey area have 
averaged 15 cents per 100 pounds below those a year 
ago. Estimates announced by the market adminis- 
trator indicate that these prices for the balance of 
the year would have averaged about 20 cents a 
hundred pounds less than a year ago. 


Mold inhibitors and stabilizers should be 
permitted in the manufacture of cottage cheese and 
should be included in the Federal standard for the 
product in the opinion of the American Cottage 
Cheese Institute. The Institute has drafted a 
suitable recommendation for amending the federal 
Standards, following expressions of industry support 
for the proposals. President Neil Angevine com- 
mented, "All interested parties . . .are invited to 
join with American Cottage Cheese Institute in pro- 
moting these changes." 


Communications on this matter should be 
directed to Mr. David K. Bandler, secretary- 
treasurer, American Cottage Cheese Institute, Post 
Office Box 393, Ithaca, New York. 
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Exclusively 
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Cook Book 
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At least 50% 
Conversion! Past 
General Mills 
campaigns have 
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Multi-Vitamin- 
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Send in coupon now 
for complete details! 


Visit General Mills Booth C339 
at DISA Show, Oct. 31-Nov. 5, Chicago, III. 
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EDITORIAL 





The Show and Beyond The Show 


/ \ FEW YEARS ago, a labor leader visited the great Dairy Industries 
Exposition for the first time. Asked for his impression he observed, “This 
is going to cost our members a lot of jobs.” 


Although the history of the technological or industrial revolution has 
been one of increasingly better working conditions, shorter hours, higher 
wages and more jobs, the fact that it is a phenomenon characterized by 
constant change has produced stresses and strains with constant need for 
readjustment to new circumstances. 


The magnificent array of products that will be displayed at the 
Amphitheatre in Chicago during the week of this year’s exposition encom- 
passes a range and an excellence that is breath-taking. New and improved 
models of basic equipment plus spectacular developments in the field of 
automatic controls will emphasize the rapidity with which the visions of 
yesterday become the reality of today. 


For most of us the show will be an opportunity to find methods of 
improving the milk processing and distribution in which we are engaged. 
It is an eminently proper and worthy approach. Ours is the responsibility 
to assemble, process and distribute milk and dairy products as efficiently 
and at as reasonable a cost as our talents and our resources will permit. 
Nowhere else on the face of the earth will so many new ideas, so many 
new possibilities, be suggested to us in such a short space of time and in 
one place. It will be, indeed, Showcase 60. 


But beyond the brilliance of the stainless steel and the clatter of the 
machinery and the delights of the new flavors there will be a larger 
meaning that we will do well to ponder. From the floor of the Amphi- 
theatre the new ideas will be carried back to nearly every community 
in the nation and, as they are incorporated into the practical operation 
of the dairy industry, they will cause the inevitable adjustments that 
attend the application of a new idea. They will affect a banker in Peoria, 
a routeman in Schenectady, a storekeeper in High Point, a farmer north 
of Boston. We must, of course, view the show in terms of time and quality 
and competition. But we must also view it in its larger role as a source of 
ideas that will affect the dairy industry in all of its complex ramifications 
and in all of its vast operations. 
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The 22nd Dairy Industries 


The visitor to Showcase 60 will see the ideas, 


Exposition 


machinery and equipment designed to raise volume on 


farms, on trucks, in plants, stores and homes 


E vem DAIRY Exposition is an 
indicator that shows the direction 
in which the industry is moving. 
Sometimes the indicator shows a 
radical change of course, sometimes 
the departure from the way things 
were done before is a modest re- 
adjustment. Whichever the case, 
it is a matter of degree, for the 
change is always there. 


The 22nd Dairy Industries Ex- 
position at Chicago is no exception. 
The change is apparent, perhaps 
more striking than in other years, 
largely because much of the ex- 
perimentation, much of the trial 
work of the fifties is moving into 
the area of full-fledged working 
operation. Visitors to “Showcase 
60” will see a brilliant collection 
of arresting developments that in- 
dicate the extent of the changes 
involved in the new course the 
industry has taken since the 1950 
show opened the postwar decade. 


Striking Transformation 
Startling as they may be, these 
new developments are but a small 
part of the whole. Most of the 
ideas and most of the individual 
items represent a rather moderate 
change from what was seen at the 
Exposition two years ago. For the 
most part they are on the order 
of new models, of improvements of 
accepted methods. Compared with 
what was seen ten years ago, how- 
ever, the entire body of dairy ma- 
chinery, equipment and _ services 
shows a striking transformation. 


By NORMAN MYRICK and HERBERT SAAL 


To illustrate: at least 15 com- 
panies will show bulk farm tanks. 
They will show elliptical tanks, 
square tanks, V-bottom tanks, ice- 





PURE-PAK TO UNVEIL 
SECRET DEVELOPMENT 


A new, undisclosed devel- 
opment will be the feature 
attraction at the booth of the 
Packaging Equipment Divi- 
sion (formerly Pure-Pak) of 
the Ex-Cell-O Corporation at 
the Dairy Industries Exposi- 
tion in Chicago. The nature 
of the new development will 
not be revealed until the Ex- 
position opens October 31. 
George D. Scott, Division 
vice president, predicts that 
the development will be a 
subject of speculation and 
conversation throughout the 


dairy industry. 


In addition to the mystery 
exhibit, Pure-Pak will display 
its new plastic-coated carton. 
A half-gallon packaging ma- 
chine for plastic-coated car- 
tons and a new half-gallon 
automatic caser will be in op- 
eration. The Pure-Pak booth 
is R-229.° 


Expected to be present at 
the booth are George D. 
Scott, George L. Huffman, 
Ralph C. Charbeneau and 
other members of the Pure- 


Pak staff. 











bank tanks, vacuum tanks. They 
will show tanks in many shapes 
and many sizes. Yet in 1950, the 
Dairy Industries Exposition Direc- 
tory did not even have a listing for 
“Tanks, Farm Bulk.” 


There will be 10 companies ex- 
hibiting bulk pick-up tank trucks. 
In 1950 the DISA Show Directory 
listed not a single vehicle of this 
type. 


The great contrast between the 
1950 show and 1960 show is a 
product of the deep fundamental 
forces that are changing the dairy 
industry from cow to consumer. 
The trend is toward larger volumes, 
centralized control, concentration, 
toward machine labor in place of 
human labor, toward efficiency and 
speed, toward mechanization and 
automation. 


On the farm this trend can be 
seen in higher production per cow, 
fewer cows, larger herds and fewer 
farms, more machines and fewer 
farm workers. The most dramatic 
expression of the trend is the bulk 
farm tank and all of the myriad 
changes in the techniques of pro- 
duction and assembly that have 
attended its growth. 


In the plant the trend toward 
centralization, toward larger vol- 
umes, toward mechanization and 
automation are similarly expressed 
in dramatic and emphatic terms. 
In-place cleaning has been the area 
in which the new ideas found their 


fullest expression. From cleaning 
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ity of 1,200 gallons an hour. 


pipelines in place, with most of 
the control exercised manually, the 
technique has expanded to include 
homogenizers, plate heaters, stor- 
age tanks and tank trucks. Manual 
controls have been replaced with 
automatic controls that operate 
valves and fixtures designed spe- 
cifically for cleaning-in-place op- 
erations. 


Emphasis on Mechanization 


From the cleaning operation, 
mechanization and automatic con- 
trol have moved into product con- 
trol, measurement, and materials 
handling. Scarcely an 
valve or a programmer was to be 
found in the lexicon of the 1950 
Exposition, while scarcely a ma- 
chinery exhibit this year will not 
relate its equipment in one way or 
another with the concept of auto- 
matic control and increased mech- 
anization. From automatic casers 
and stackers, from automatic meas- 
urement and control of product to 
automatic hatching and cleaning, 
the emphasis is on speed, efficiency 
and mechanized labor. 


automatic 


High temperature short time pas- 
teurization was just coming into its 
own in 1950 replacing the 30- 
minute, 143-degree batch method. 


Dual temperature control panel serving the 
HTST pasteurizer at Pick-n-Pay milk and 
milk products plant at Cleveland, Ohio. 
Pasteurizer and homogenizer have capac- 


From this programming console, ice cream 
mix is pasteurized, homogenized and cooled 
by remote control. At the Hood plant in 
Boston this has meant production rise, qual- 





ity standardization and labor saving. 


In 1960, ultra-high temperatures 
with momentary holding times are 
moving into the spotlight. Capaci- 
ties that seemed almost fantastic in 
1950 are common operating proce- 
dure today with new and higher 
capacities constantly being offered. 
It is true of heat exchangers, sep- 
arators, clarifiers, standardizers, 
flavor control equipment, pipes, 
pumps, meters, fillers, materials 
handling systems and similar items. 


Each of these items will be 
shown by varying numbers of man- 
ufacturers and at each booth there 
will be demonstrations designed to 
show how this particular piece of 
equipment will process larger vol- 
umes of milk faster and with less 
labor than ever before. 


Science and Technology 
Basically what visitors will see 
at the show is the application of 
science and technology to the dairy 
industry. Prime examples are the 
use of electronic controls and plas- 
tic materials. Electronics appear 
most prominently in measuring, 
recording, and directing. Plastics 
appear most prominently in pack- 
aging although other items such as 
truck bodies, sample bottles and 
sanitary hose will show the influ- 


ence of this material. Insulating 
materials such as styrofoam and 
Fiberglas come under the heading 
of plastics. Refrigerator door made 
of plastic material, milk cases and 
door step delivery cabinets are 
other familiar items that are ap- 
pearing in new dress. A large line 
of cups and mugs for use as pre- 
miums made from colorful plastics 
will be on display. 


Courage of Conviction 

The intangibles, too, will be at 
the Dairy Industries Exposition. It 
takes courage and cash and hard 
work to take a new idea that may 
or may not pan out and give it the 
support and investment necessary 
to bring it to the point where it 
will be used or thrown away. The 
theory that the way to strengthen 
retail home delivery is by bringing 
the large wholesale stop to the re- 
tail route is a good example. The 
theory was translated into practical 
terms through the home dairy bar. 
Milk dispensers for use in the home 
will be on display at the Show. 
Not seen, but there, nevertheless, 
will be the courage to back the 


conviction that the theory was 
sound with hard cash and hard 
work. 
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Illinois picked to win 


student judging contest 


Peerless prophet sees Kansas, Minnesota and 


lowa as strong contenders, but thinks 


home state tasters are the ones to beat 


By NORMAN (Woolly Bear) MYRICK 


a= we have noted a 


certain unsettled air in our house- 
hold. The dog turned around four 
times instead of three before she 
sat down. The lawn mower acted 
persnickety and the homework as- 
signments assumed particularly 
staggering dimensions. There was 
even a suggestion of a comet in the 
heavens although further investiga- 
tion revealed it to be the local 
Grande Dame just going into orbit 
for the fall social season. 


The general state of malaise was 
assuming such alarming propor- 
tions that we were about to retain 
the services of a neighborhood head 
shrinker when the denouement 
came in the form of a communica- 
tion from Washington. The missive 
advised that on October 31 at 500 
Peshtigo Court, Chicago, Illinois, 
home of Kraft Foods Company, the 
1960 Collegiate Student's Inter- 
national Contest in Judging Dairy 
Products would be held. The basic 
trauma at 10 Wilton Road West 
became apparent; the household 
was subconsciously waiting for the 
Old Man to sweat out another 
prognostication. Who, dear father 
and husband, will win the All Prod- 
ucts cup? Who will carry off the 
garlands in Cheese? Who will be 
the best collegiate judge of butter 


in the 
world? 


wide and _ beautiful 
inclined to shrink 
from duty we faced up to this 
sternest of challenges. Here are 
the predictions in all of their pris- 
tine glory. 


great 
Never 


Our agents report that, as of this 
writing, entries to the contest are 
twenty in number. This is dis- 
appointingly short of the thirty 





Here Is How We Pick Them 


1. Illinois 


2. Kansas 

3. Minnesota 
4. Iowa 

5. Connecticut 











teams that entered the lists in 1958 
and the record breaking thirty- 
three that slurgled to a decision in 
the 1956 contest. We are informed 
that several teams have yet to in- 
dicate their participation or non- 
participation. It looks like a twenty- 
four or twenty-five team contest. 
Not a record smasher but still a 
respectable assembly of quality 
conscious talent. 

The prospects for determining a 
winner are bright. However, with 


the form sheet showing nothing in 


the way of continuity it is a matter 
of you pays your money and you 
takes your choice. Gone are the 
palmy days when the prophet could 
throw the names of Ohio, Iowa, 
Mississippi, Connecticut into a hat 
and be reasonably sure that he had 
a winner in hand. In the last five 
years Illinois has won twice while 
the other three accolades have been 
divided among Minnesota, Con- 
necticut and Mississippi. There is 
little solace here for an oracle with 
a scientific bent. About the only 
clue is the fact that names begin- 
ning with either “I” or “M” took 
the marbles four out of five times. 


We never can quite get Iowa out 
of our hair when we pick the 
champ in this affair. Nor can we 
ever forget the great Ohio victories 
of 52 and 53. For that matter 
who can forget the talent that Mis- 
sissippi invariably sends to the 
contest. or the skillfully coached 
Connecticut contingent or Kansas 
or the two Illinois triumphs of the 
last four years. That’s the trouble 
with this business, they’re all good. 
Enough from the complaint de- 
partment. Here we go. 


First place in All Products will 
be won, we think, by the young 
men from Illinois. There has not 
been a repeat since Ohio turned 
the trick in 1953 but the Illinois 
showing of the last four years plus 
the fact that they will be competing 
in their own backyard makes us 
inclined to put an Urbana tag on 
the hardware. 


Second place looks to us like 
Kansas. Might be Minnesota. Might 
be any one of a dozen hot con- 
tenders. But Abe Martin has been 
in this business a long time. He 
brought off the big one in 1954. 
We think he will come mighty close 
this year. 


We go for the large “M” in our 
third 
has been a formidable competitor 
in recent years. That first place in 
1957 justifies a healthy regard for 
the St. Paul delegation. 


place selection. Minnesota 


Fourth place has to go to Iowa. 
The brothers from Ames have a 


long tradition of victories behind 


(Please Turn to Page 207) 
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Jack Dorsey of General Mills 
discusses the package and 
the program of Netherland 
Dairy’s multi-vitamin milk 
promotion with K. R. Leach 
and Curtis Brown, top men 
in the Netherland organiza- 
tion. 


Multi-vitamin milk racks up 
big score for Netherland Dairy 


Syracuse firm reports 55 per cent of all its retail 
business converted to premium product. 


Sales force “revitalized” by intensive campaign 


A FIFTY-FIVE per cent con- 


version of all of its retail volume to 
multi-vitamin mineral milk has 
been reported by Netherland Dairy 
of Syracuse, New York. The result 
was achieved by a three-week-long 
sales push. The campaign was an 
intensive one sparked by what 
Netherland executive vice presi- 
dent Kenneth R. Leach described 
as “the greatest sales stimulant ever 
given our men.” 


The Netherland MVM program 
stemmed from the company’s 45th 
anniversary. Successful introduction 
of multi-vitamin milk in Buffalo 
and Rochester suggested the prod- 
uct as an appropriate product with 
which to mark the chronological 
milestone. 


The sales program was a care- 
fully planned campaign with Neth- 
erland’s advertising agency, Gen- 
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eral Mills, the MVM concentrate 
supplier, and the dairy’s sales force 
pooling their resources to develop 
a potent promotion. The final pack- 
age provided for a kick-off dinner, 
a sales contest, catalogs of prizes 
for drivers, letters to driver’s wives, 
spot announcements on local TV 
and radio, a half hour TV panel 
session plus newspaper advertise- 
ments, sales meetings and letters to 
Syracuse physicians. 


Kick-off Dinner 

The kick-off dinner was a sub- 
stantial affair with all Netherland 
employees, the Netherland board 
of directors and friends of the 
company invited. The attendance 
added up to 350 people. The idea, 
of course, was to develop a concept 
of a unified sales effort. The new 
product was not something to be 
turned over to the sales force and 


forgotten by the rest of the staff. 
This was a company wide deal to 
be promoted by all hands. It 
worked. Mr. Leach says that multi- 
vitamin milk “seemed to revitalize 
our whole sales force.” 


Commander Otto Graham, ath- 
letic director and head football 
coach at the Coast Guard Acad- 
emy, was the featured speaker at 
the kick-off dinner. Graham, former 
quarterback for the Cleveland 
Browns, was supported by mem- 
bers of Syracuse University’s famed 
football powerhouse as well as the 
Syracuse Nationals, the town’s en- 
try in the National Basketball As- 
sociation. Syracuse is a good sports 
city and the emphasis on prominent 
figures from the sporting world 
brought in a rich harvest of ad- 
vance publicity. 

(Please Turn to Page 206) 


73 








74 


Formation of Milk Producers Local 733 


and Local 685 raises the question 


Are farmer labor unions legal ? 


Affiliated with the powerful Teamsters Union, producers in the 


Pittsburgh area won a price contract after resorting 


to a strike made effective by disciplined labor tactics 


i FARMERS have, for 


several years, flirted with idea of 
utilizing the tactics of labor unions 
and the strength of organized la- 
bor in bargaining for milk prices. 
At one time District 50 of the 
United Mine Workers was rather 
active in this area. A few years ago, 
Homer Martin, formerly connected 
with the United Automobile Work- 
ers, organized a splinter group of 
producers in Michigan. A group of 
New Jersey producers under the 
leadership of a clergyman, the Rev. 
John W. Dorney, set up a union in 
1956 and went so far as a milk 
strike. About the same time there 
was activity among some Ohio 
farmers in the direction of organiz- 
ing as a labor union. 


Until November of last year these 
excursions into labor union activity 
by farmers either failed to go be- 
yond the early stages of simple 
investigation or, if organization was 
achieved, failed to accomplish any- 
thing and fell apart under pressure. 
Last fall, however, a small group of 
about 25 farmers operating in the 
vicinity of Pittsburgh organized a 
union and became affiliated with 
the International Brotherhood of 
Teamsters. On November 5, 1959 
this group signed a contract with 
their milk handler. The union is 
known officially as Milk Producers, 
Handlers and Producer Distributors 


Local Union 733. A few weeks ago 
—the exact date is not clear—a 
group of farmers in northern New 
York, said to number about 320, 
announced the formation of Local 
685. This union was nursed into 
reality by Rocco DePerno, presi- 
dent of Teamsters local 182 of 
Utica, New York. 


Reaction of milk handlers to 
farmer labor unions is mixed. It 
varies from an alarmist attitude to 
a feeling that handlers can work 
with farmer labor unions as well 
as with farmer cooperatives. Among 
cooperatives, the attitude is, to our 
knowledge, without exception one 
of militant opposition. 


Question of Legality 


One of the first questions that is 
raised when labor unions involve 
farmers is their legality. Although 
there have been cases in the same 
area—one of the most pertinent is 
a case on the west coast where 
fishermen organized as a union to 
bargain for the price of their catch 
—there has been no litigation on the 
specific issue of farmers bargaining 
as a labor group for the price of 
their products. 


In the case of the fishermen, 
Columbia River Packers Associa- 
tion vs. Hinton, 315 US 148, 62 
S. Ct. 520 (1942), the court held 


that bargaining by a union of fish- 
ermen for their catch was not a 
bona fide union activity. 


The belief that labor unions of 
farmers are illegal rests on the defi- 
nition of a labor union and on the 
issues which a of farmers 
seeks to place on the bargaining 
table. 


A labor union, the argument 
runs, is an organization of employ- 
ees created to bargain with an em- 
ployer on such issues as working 
conditions, wages and matters that 
pertain to the circumstances sur- 


union 


rounding their employment. 


An organization of farmers, it is 
argued, is not an organization of 
employees but an organization of 
employers. The issue is not one of 
working conditions or of wages but 
of price. It is difficult to see how 
employers can consider themselves 
a labor organization and claim the 
exemptions and privileges that have 
been accorded by law only to genu- 
ine labor unions made up of em- 
ployees. 
basic 


since the 
no matter how it is 
camouflaged, is price, the effort is 
in effect a conspiracy to fix price, 
clearly a violation of the anti-trust 
laws. 


Furthermore, 
issue, 


The principal weapon in labor 
union bargaining is the strike made 
effective by picketing. Presumably 
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farmers would use these same 
weapons in an effort to force han- 
dlers to agree to demands. They 
were both used in persuading 
Greenville Dairy to sign the con- 
tract with Local 733. However, 
these are rights that are reserved 
for labor unions and when used by 
organizations of employers to es- 
tablish a price for their product 
would constitute action that is in 
restraint of trade. 


Union Point of View 


The union side of the argument 
is set forth in a notice which ap- 
peared in the New Jersey Herald 
on June 6, 1960. It also illustrates 
the conflict between cooperatives 
and unions of farmers which the 
issue involves. The notice appeared 
as follows: 


“TO THE FARMERS OF NEW 
JERSEY: 


“It appears that many of the co- 
ops claim that unions cannot bar- 
gain for a price on milk, and that 
only co-ops can bargain for farmers. 
They would have you believe that 
the Capper-Volstead Act is the only 
law that gives the farmers the right 
to bargain. 


“The truth is there are two fed- 
eral laws that give the farmer a 
right to bargain or set a price on 
their products. 


“1. The Clayton Act (sec. 6) 
which came into effect in 1914 and 
is still in effect, states that ‘nothing 
contained in the anti-trust laws 
shall be construed to forbid the 
existence and operation of labor, 
agricultural, or horticulture organi- 
zations, instituted for the purpose 
of mutual help and not having capi- 
tal stock or conducted for profit, or 
to forbid or restrain individual 
members of such organizations from 
lawfully carrying out the legitimate 
objects thereof, nor shall such or- 
ganizations or the members thereof, 
be held or construed to be illegal 
combinations or conspiracies in re- 
straint of trade under the anti-trust 
laws.” 


“Both unions and such farm or- 
ganizations as the Tri-State Dairy 
Farmers Guild got their right to 
bargain or to strike if necessary, 
under this law. Farmers can legally 
set a price on their products with- 
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out belonging to a co-operative. 
Milk Producers Local 69 also com- 
plies with this law. 


“2. The Capper- Volstead Act 
came into effect February 18, 1922. 
Farmers and Labor unions already 
had the right to bargain, but farm 
organizations or co-ops with stock, 
or conducted for a profit, did not 
have the right that corporations 
had, in as much as corporations 
could merge to increase their bar- 
gaining power. Therefore, the Cap- 
per-Volstead Act was passed to put 
co-ops on an equal basis with cor- 
porations. 


“Part of the act states, ‘If the 
Secretary of Agriculture shall have 
reason to believe that such associa- 
tions monopolize or restrain trade 
in interstate or foreign commerce 
to such an extent that the price of 
any agricultural product is unduly 
enhanced, he can serve a complaint 
to cease and desist from monopo- 
lizing or restraint of trade.’ If they 
refuse he can serve an injunction 
upon them. 


“A cooperative is never tried on 
the right to bargain, but the price 
established is interpreted as re- 
straining trade. 


“Any organization operating un- 
der the Capper-Volstead Act can- 
not bargain effectively. Coopera- 
tives operating under this act can- 
not strike, as it restrains trade. 


Bigger Co-ops No Answer 


“Bigger cooperatives are not the 
answer as big business could ma- 
nipulate their sales figures to prove 
that the price has restrained trade 
in interstate or foreign commerce. 


“Farmers operating through un- 
ions is the only answer, as both 
have the same legal right. The most 
logical union for dairy farmers to 
belong to is the Teamsters as they 
are in the best position to be able 
to help. 


“If it is now illegal for unions to 
bargain for milk prices, then why 
did the New York State Conference 
Board of Farm Organizations, head- 
ed by Stanley H. Benham, presi- 
dent of Dairymen’s League, call for 
a law to make product price bar- 
gaining illegal by unions. Incident- 
ally, they have failed. 


“If your officers have tried to mis- 
lead you on your legal rights, can 
you trust them to represent you on 
other matters? The dairy coopera- 
tives preach free enterprise to the 
farmers, yet fail to practice what 
they preach. They want laws passed 
to protect themselves from competi- 
tion. If they had done the job for 
the farmers they wouldn’t have to 
worry about the unions taking over 
the job that they should have done. 
The dairy co-ops certainly have not 
kept up with the economy of the 
country. 


“Cooperatives under the Capper- 
Volstead Act have the legal right to 
bargain, but cannot do so, as any 
substantial increases in price got- 
ten by them could be construed to 
be restraining trade. 


“Yes, the co-ops can sign con- 
tracts with the dealers, but you can 
rest assured that no dealer will 
sign a contract unless it favors him- 
self and not the farmers. There is a 
great deal of difference between 
signing a contract and bargaining 
for a price on milk. 


Bargaining by Unions 


“The Sussex County unit of the 
United Milk Producers has stated 
that it is illegal under federal law 
for unions to bargain for prices on 
products, yet they have failed to 
name the law, or to quote the por- 
tion of any law which prohibits the 
bargaining by unions. The reason 
for it is that there isn’t any such 
law on the books. 


“They criticize Milk Producers 
Local 69 on its progress, yet what 
has the U.M.P. done for the farmers 
in its 29 years of existence? 


“What did you receive for milk 
in 1948, and how much in 1959? 
Is that progress? 

“On November 5, 1959 a legal 
contract was signed by a dairy 
farmers Local 753 of the Teamsters 
in Pittsburgh, Pa., with 
Greenville Dairy. It represented 28 


Union 


of the farmers sending milk into 
Greenville Dairy. It is reported that 
both management and the union 
agree that the contract will put a 
total of $20,000 to $25,000 a year 
in the pockets of the 28 farmers 
covered by the pact.” 
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Here is what we believe to be the first 


Contract signed between milk 


organized as a labor union and a 
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This contract 


is between Union Local 733 


affiliated with the Teamsters and Greenville 
Dairy Company operating near Pittsburgh, 
Pennsylvania 


AGREEMENT 

WHEREAS, [the names of 25 
farmers appeared here] are farmers 
operating, producing dairy farms in 
Pennsylvania and Ohio; and 

WHEREAS, the aforesaid farm- 
ers have formed a voluntary associ- 
ation for the purpose of bargaining 
collectively with a dealer or dealers 
of dairy products in an effort to 
secure a more permanent or steady 
market for their products, at better 
and higher prices than they were 
able to individually attain, and call 
their association the MILK PRO- 
DUCERS, HANDLERS AND 
PRODUCER DISTRIBUTORS, 
LOCAL UNION 733, which is 
affliated with the INTERNA- 
TIONAL BROTHERHOOD OF 
TEAMSTERS, CHAUFFEURS, 
WAREHOUSEMEN AND HELP- 
ERS OF AMERICA; and 


WHEREAS, GREENVILLE 
DAIRY COMPANY is engaged in 
the business of collecting, process- 
ing, packaging and distributing 
milk, ice cream and other dairy 
products, and is desirous of pur- 
chasing all of the milk produced 
by the above named _ individual 
farmers on their respective dairy 
farms; and 


WHEREAS, the MILK PRO- 
DUCERS, HANDLERS AND 
PRODUCER DISTRIBUTORS, 
LOCAL UNION 733, affiliated 


with the INTERNATIONAL 
BROTHERHOOD OF TEAM- 
STERS, CHAUFFEURS, WARE- 
HOUSEMEN AND HELPERS OF 
AMERICA, ACTING in behalf of 
the above named farms, has con- 
cluded a mutual agreement with 
the GREENVILLE DAIRY COM- 
PANY, and all the parties now de- 
sire to reduce said agreement in 
writing. 

NOW, THEREFORE, THIS 
AGREEMENT by and_ between 
GREENVILLE DAIRY COM- 
PANY, a Pennsylvania corporation, 
hereinafter referred to as “party of 
the first part” or “dairy” 

AND 

[The names of 25 farmers ap- 
peared here] individually and as 
members of MILK PRODUCERS, 
HANDLERS AND PRODUCER 
DISTRIBUTORS, LOCAL UNION 
733, affiliated with the INTER- 
NATIONAL BROTHERHOOD 
OF TEAMSTERS, CHAUF- 
FEURS, WAREHOUSEMEN 
AND HELPERS OF AMERICA, 
hereinafter called “parties of the 
second part” or “producers,” is as 
follows: 

WITNESSETH: 

1. The parties of the second 
part hereby individually agree that 
each will produce exclusively for 
the party of the first part, during 
the term of this agreement and/or 


any extension thereof, all of the 
milk produced on each of their 
dairy farms, except for such quan- 
tities of milk as each may use for 
family needs. 

2. The party of the first part 
agrees that it will buy all of the 
mk produced by each of the par- 
ties of the second part on their 
respective farms at their present 
locations during the term of this 
agreement and/or any extension 
thereof, at such blend price or 
blend prices as determined by the 
Pennsylvania Milk Control Commis- 
sion in accordance with the utiliza- 
tion of such milk subject to the 
further conditions and 
hereinafter set forth. 


terms as 


3. The party of the first part 
guarantees to pay a blend price to 
all of the parties of the second part 
not less than an average seventy 
(70%) per cent Class I and I A 
Pennsylvania and Ohio utilization 
prices, as set by the Pennsylvania 
Milk Control Commission for all 
marketable quality milk each of the 
parties of the second part produces 
on their respective farms at their 
present location to the said party 
of the first part during the contract 
period. The thirty (30%) per cent 
balances will be paid for at Class 
II and Class III prices. 


4. Although, it is understood 
and agreed that there shall be a 
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producers 


milk dealer 


monthly utilization of milk state- 
ment by the party of the first part 
to each of the parties of the second 
part, and that each of the parties 
of the second part shall be paid 
monthly by the party of the first 
part in accordance with the said 
statement; it is further agreed that 
the determination of whether each 
of the parties of the second part 
has been paid in accordance with 
the above stated guaranty shall be 
made at the end of the original 
term of this agreement. In the event 
that it shall be determined, by add- 
ing the percentage of Class I and 
Class I A Pennsylvania and Ohio 
each month, and dividing by six 
(6) at the end of the contract 
period, that any of the parties of 
the second part has received less 
than the above stated minimum 
guarantee for the milk he _ pro- 
duced for the party of the first part 
during this period, the party of the 
first part agrees to pay the differ- 
ence forthwith to such party or 
parties of the second part. 


5. It is agreed that Tank Pick- 
up Drivers shall be required to 
furnish the milk producer a dupli- 
cate or composite milk sample fur- 
nished the Dairy for butter fat test- 
ing. Each producer shall store and 
have such sample tested in accord- 
ance with the regulations of the 
Pennsylvania Milk Control Com- 
mission, Article VI, Section 606, at 
his own expense. The Producers 
shall advise the Dairy of the name, 
address and telephone number of 
their licensed tester, and the Dairy 
shall notify the licensed tester as 
to the date of each test. 


6. The party of the first part 
will make no regulations governing 
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inspections and quality more strict 
than those established by federal, 
state or municipal authority in 
which the party of the first part 
sells milk, except for that regula- 
tion requiring milk to be cooled 
to 40°F. or less, and held at that 
temperature. However, any and all 
regulations made by the party of 
the first part to insure high quality 
standards shall be applied and ad- 
ministered equally and uniformly 
to all producers selling milk to the 
party of the first part. 


7. The parties of the second 
part agree to use their best efforts 
to help increase the sales of 
BEVERLY FARMS fluid milk and 
cream (Class I and I A) through 
stores and directly to customers. 
Direct and immediate efforts will 
be made by the parties of the sec- 
ond part to reinstate BEVERLY 
FARMS milk in those stores and 
homes which discontinued buying 
BEVERLY FARMS milk during 
the recent dispute between the 
parties. 


8. In the event there shall be 
any grievance, dispute or contro- 
versy arising concerning the inter- 
pretation or fulfillment of the terms 
of this agreement between any of 
the parties hereto, such grievance, 
dispute or controversy shall be re- 
ferred to the officers of the MILK 
PRODUCERS, HANDLERS AND 
PRODUCER DISTRIBUTORS, 
LOCAL UNION 733, and to the 
designated representatives of the 
GREENVILLE DAIRY COM- 
PANY, and such officers of the 
MILK PRODUCERS, HAN- 
DLERS AND PRODUCER DIS- 
TRIBUTORS, LOCAL UNION 
733, or their representatives, shall 
meet with the duly designated rep- 
resentatives of the Dairy, and shall 
attempt to settle such grievance, 
dispute or controversy amicably. 
In the event the grievance, dispute 
or controversy cannot be amicably 
settled in accordance with the pro- 
cedures set forth hereinabove, the 
parties hereto may seek their rem- 
edy before the proper administra- 
tive authority or proper courts of 
law or equity. Producers agree to 
continue to ship milk, and will do 
nothing to interfere with the sales 
and deliveries of the Dairy or its 
affiliated companies during the 
term of this Agreement. 


9. The party of the first part 
agrees that it will deduct Four 
($4.00) dollars each and every 
month during the term of this 
Agreement from the monthly pro- 
ceeds due each of the parties of 
the second part, and will remit 
same monthly to the designated 
Secretary Treasurer of the Milk 
PRODUCERS, HANDLERS AND 
PRODUCER DISTRIBUTORS, 
LOCAL UNION 733, as the 
monthly dues of said individuals 
to the aforesaid organization, such 
deductions shall become effective 
from the date of this agreement. 
The execution of this agreement 
by each of the named individuals 
who are parties of the second part 
to this agreement shall constitute 
sufficient authorization to the party 
of the first part to make these de- 
ductions. This authorization shall 
be irrevocable for the duration of 
this agreement. 


10. It is agreed that in the 
event there should be a work stop- 
page, interruption of work, or 
strike, authorized or unauthorized, 
at the Dairy, there shall be no obli- 
gation upon the Dairy to accept 


milk. 


11. It is agreed that in the 
event it is determined that any 
Producer is shipping watered milk, 
such shall be just cause for the 
termination of this Agreement 
forthwith as to any such Producer 
or Producers subject to the provi- 
sions of Article 8 of this Agreement. 


12. It is agreed that in the 
event a Producer’s farm is sold or 
the Producer discontinues business, 
or if the Dairy is sold, dissolved 
or goes out of business, this Agree- 
ment may be terminated by any 
such Producer or Producers, or the 
Dairy, by giving twenty-one (21) 
days’ notice to the other party, and 
such termination shall be without 
penalty, 


13. This agreement shall go 
into effect on the 4th day of No- 
vember, 1959, and shall continue 
in full force and effect until May 
1, 1960. 


IN WITNESS WHEREOF, and 
intending to be legally bound here- 
by, the parties hereto have here- 
unto set their hands and _ seals 
ls i... day of November, 1959. 
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Social, economic 
change has major 
effect on 


milk business, 


says new MIF head 


By NORMAN MYRICK 


O), AUGUST 29 the Board of Directors of the 
Milk Industry Foundation announced the appoint- 
ment of Ervin L. Peterson, Assistant Secretary of 
the United States Department of Agriculture as 
the Foundation’s new Executive Director. Mr. Peter- 
son succeeds R. J. Werner who served as the or- 
ganization’s top executive from 1951 to 1959. 


Mr. Peterson brings a portfolio of impressive 
credentials to the Milk Industry Foundation. For 
nine years, in the late twenties and early thirties, he 
was a working dairy farmer near North Bend, Ore- 
gon. During the turbulent five-year period that em- 
braced the Second World War and the beginning 
of that war he was president of the Coos Bay Mutual 
Creamery Company. 


Active in Business and Government 


His private business affairs have been consist- 
ently colored by participation in the activities of the 
business and political communities with which he 
has been associated. He has been a master of the 
Coos County Grange, vice-president of Oregon Dairy 
Association, chairman of the Coos County Agri- 
cultural Outlook Conference and a member of the 
Coos County Budget Committee. In 1942 he was 
chairman of the taxation committee, Association of 
Oregon Counties and a member of the Oregon Pub- 
lic Land Counties group. He was elected county 





Ervin L. Peterson, Executive Director of the 
Milk Industry Foundation. 


judge for Coos County in 1941 and served until 
1943 when he was named director of the Oregon 
State Department of Agriculture. He was president 
of the National Association of Secretaries, Commis- 
sioners and Directors of Agriculture in 1948 and 
served on its executive committee 1953 to 1954. He 
was appointed Assistant Secretary in the United 
States Department of Agriculture in 1954, a posi- 
tion that he held until September 19 of this year 
when he took over his duties as Executive Director 
of the Milk Industry Foundation. 


It has been our good fortune to enjoy two 
fairly extensive private interviews with Mr. Peter- 
son. Our purpose was to find out how he thinks, his 
basic philosophy insofar as it applies to the dairy 
industry and its relation to the larger society of which 
it is a part. As the nation’s number one fluid milk 
trade association, the Milk Industry Foundation 
exercises a powerful influence on the milk business. 
We wanted to know what kind of a man it is that 
will be largely responsible for the character of that 
influence in the years that lie ahead. 


Ervin Peterson is a handsome man. Tall, well 
proportioned with a touch of gray in his hair, he can 
easily hold his own with the most celebrated of the 
nation’s men of distinction. The point is significant 
because jt is so quickly lost in the warmth of a 
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strong, engaging personality and the stimulation of 
an articulate and penetrating intelligence. 


Mr. Peterson sees the problems of the fluid 
milk industry in terms of two great audiences of 
producers and consumers each regarding the milk 
distributor as a means of satisfying certain needs 
and each willing to examine alternate methods of 
satisfying these needs. To the producer the milk 
distributor is a kind of business agent who establishes 
a bridge between the farmer’s product and the con- 
sumer’s taste and nutritional needs. Although reach- 
ing the consumer through the agency of fluid milk 
distributors has been and is the most universally 
accepted method used by producers, it has been 
subject to chronic attempts at alteration. The rise of 
farmer cooperatives had its genesis in the producer's 
desire to exercise greater control over the agency of 
distribution. The present development of labor 
unions made up of farmers is another expression of 
the same thing. The increasing inclination of pro- 
ducer cooperatives to set up their own processing 
plants and distributive organizations is still another 
illustration. 


It must be emphasized that Mr. Peterson does 
not argue that the milk distributors are in fact agents 
of producers. His point is that the producer’s ap- 
proach to his relationships with milk distributors is 
an approach which suggests that idea whether or 
not the producer realizes it. The point is clearly 
inherent in the statement of a New York producer 
a few weeks ago. The producer was explaining why 
he and his neighbors had set up a milk producers 
local affiliated with the International Brotherhood 
of Teamsters. Said he, “We tried the dealers. We 
tried cooperatives. We tried government. None of 
them would help us. So now we're trying a labor 
union.” Trying it as what? According to Mr. Peter- 
son’s analysis of the problem, the producer is trying 
it as an alternative method for the representation of 
his interests in moving the milk from farm to con- 
sumer. 


Quality, Price and Service 


The yardstick that consumers use to measure 
the effectiveness of milk distributor attempts to 
satisfy their needs is made of quality, price and 
service. The extreme sensitivity to price changes so 
characteristic of the industry is.a result of the in- 
dustry’s awareness of the consumer’s readiness to 
try an alternate source of supply, in other words to 
change milkmen, if there is a price advantage to be 
realized by using an alternate source. The point is 
demonstrated again in the practice adopted by 
many consumers of mixing instant nonfat dry powder 
with fluid milk. Consumers do not do this because 
they like to. Thev do it because, despite its incon- 
venience, it satisfies their nutritional needs at a price 
more acceptable than that of fluid whole milk. 
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The problem that confronts milk handlers is 
one of developing suitable techniques that will en- 
able them to satisfy producers on the one hand and 
customers on the other. It is a difficult task at best, 
made more difficult by the rapid changes in tech- 
nology, the profound social evolution, and the ex- 
tensive alterations in market structure that are tak 
ing place. How these changes affect the problem is 
dramatically illustrated, Mr. Peterson points out, by 
a recent study of rural families in Michigan. It was 
found that in more than half of the rural families in 
the state at least one member of the family belonged 
to a labor union. This factor alone has introduced a 
new element into the thinking of rural communities. 
They are no longer dominated by agriculture but by 
a mixture of agriculture and industry. 


Need for Expanded Research 


Understanding the basic causes of the problems 
that confront the fluid milk industry is the first step 
in developing sound solutions. However, Mr. Peter- 
son points out, it is only the first step. Beyond under- 
standing of basic causes lies the need for knowledge 
on which new courses of action can be based. The 
great tool that the industry must use is research. 
Present day urban living has led to increasingly 
sedentary habits. How, Mr. Peterson asks, do people 
preserve physical well being and intellectual vigor 
under these conditions? We can compile the statis- 
tics, indeed, they are already compiled—so many 
people in agriculture, so many people in industry, 
so many people overweight, so many people in high 
school, so many families with such and such an 
income. These things we know. The big question is 
what do they mean in social, political and economic 
terms. What do they mean to the milk business? 
What techniques can be developed or should be 
developed to provide for the new needs of a new 
society? 


Mr. Peterson conceives it to be a function of the 
Milk Industry Foundation to find ways and means 
of expanding research in these areas particularly as 
it pertains to nutrition knowledge. He hopes that 
the Foundation can influence public and private 
research agencies to seek additional knowledge in 
these fields. He is of the opinion that the prestige 
and strength of the Milk Industry Foundation, ex- 
pressed through its organizational machinery of com- 
mittees, Board of Directors and executive staff, can 
be a significant force in realizing these broad objec- 
tives. 


We left Mr. Peterson with the feeling that here 
was a man of executive talent and diplomatic skill 
well qualified to direct the activities of the Milk 
Industry Foundation but, perhaps of greater moment. 
we left with the feeling that here also was a man of 
wisdom. 
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Multi-Vitamin Milk Sales 
Tied to Back-to-School Drive 


BACK-TO-SCHOOL pro- 
A gram designed to introduce 

multi-vitamin milk to the 
dairy’s customers, increase present 
multi-vitamin milk sales and re-sell 
customers presently using multi- 
vitamin milk was introduced by 


dairies cooperating with Vitex Lab- 


oratories, a division of the Nopco 
Chemical Company, last month. 


The program was begun at that 
time because the Vitex people were 
aware that parents are more cog- 
nizant of their children’s need for 
extra energy during the school year. 
The back-to-school period is the 





...for extra cleaning action 
SOLVAY flake Ace Alkali 


For heavy duty bottle washing and 
in-place cleaning of evaporators and 
hot process equipment . . . for pre- 
mium results at a reasonable price 
... you need Solvay® flake Ace® 
Alkali. 

It’s the answer to such common 
problems as: dull, cloudy bottles... 
streaks, spots, specks . . . hard-to- 
remove labels... hard-water troubles 
... lime-scale formations. 
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most opportune time to sell the 
product for that reason. 


Dairies using the program did 
a lot of advance planning and work. 
They decided on a starting date 
and ordered caps and cartons, ad- 
vertising and consumer promotion 
literature long in advance. 


Sales meetings were held with 
all sales personnel to stimulate en- 
thusiasm for the product and the 
promotion. The meetings were con- 
ducted by a Vitex representative, 
who gave informative and instruc- 
tive talks, using visual aids. 


Those dairies with local radio or 
TV coverage were provided with 
one-minute commercials. Truck 
posters bearing the theme of the 
“Back-to-School” were 
made available to the dairies. 
Flyers bearing the same message 
with a picture of a smiling boy, 
went out on the routes a week be- 
fore the starting date. 


campaign, 


On the day the program was to 
begin, the dairies left a letter with 
the customers explaining the pro- 
gram and a folder describing the 
advantages to be derived from 
drinking multi-vitamin milk. 


“Keep ‘em Smiling” Theme 

In the program to increase the 
sales of multi-vitamin milk, a simi- 
lar approach was used. The “Keep 
‘em Smiling” theme was used in 
newspaper, radio and television ad- 
vertising as well as on truck posters. 

Flyers were left with the regu- 
lar milk deliveries. These flyers 
pointed up the need for vitamins 
at this time of the year and stressed 
that multi-vitamin milk supplies 
these needs. Each one had a de- 
tachable coupon to use in ordering 
multi-vitamin milk. 


One of the most colorful, arrest- 
ing devices to be used was the flip- 
over chart used by routemen to 
demonstrate the values found in 
this kind of milk. The chart shows 
the various nutrients needed by 
the body and how closely the vari- 
ous foods come to satisfying those 
needs. Milk comes closest but even 
it lacks a few. Other foods lack 
many of the necessary nutrients. 
The Flip-over chart shows how 
multi-vitamin milk makes up the 
difference. 
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By HENRY JENNINGS 


Prepare Now for Winter Driving 


/ \ ; WINTER approaches — not 


after it is upon us, is the time to 
prepare the trucks for cold weather 
driving. This is true for a number 
of reasons. One of them is that 
you cannot predict when the first 
cold snap will hit and this can and 
frequently does paralyze part of the 
fleet for a number of hours. 


Another reason is that it takes 
time to get the fleet ready for win- 


ter if it is to be done without 
disrupting the orderly conduct of 
routine work. Serious interruption 
of the regular maintenance program 
always means overtime and a re- 
duction in the quality of the work. 

The trucks that are due in the 
shop for a “B” inspection during 
the span of mild weather left to us 
are no serious problem because a 
slight emphasis on some of the 


items of inspection which would 
normally be a part of the inspection 
will take care of them. The trucks 
ready for the “A” inspection will 
undoubtedly take more time than 
usual and those between inspec- 
tions will have to be brought in for 
a special or their normal schedule 
changed slightly to be sure they 
are ready for winter. 


The great temptation is, of 





Switch Shuts Off Engine When Driver Leaves Seat 





@ In response to one of Mr. Jenning’s columns 
on fuel conservation, our attention was called 
to a unique device known as the Save-N-Safety 
Switch. The switch is installed under the 
driver's seat in such a manner that it is ac- 
tivated when he is in the chair and deactivated 
when he leaves or, if you prefer, the other 
way around. When the driver leaves his seat, 
the switch automatically shuts off the engine. 


The device has been used by some large 
dairies with reported fuel savings of a gallon 
per day per truck. 


The switch comes in package form and 
can be installed in less than an hour by “any 
person handy with tools.” The switch is at- 
tached to the truck under the floor boards. 
According to the manufacturer, the switch “. . . 
shuts off the engine the moment the driver 
leaves his seat and may not be started again 
until he returns and resumes his seat. An adap- 





tation of the same principle is equally effi- 
cient on trucks with stand-up drive.” The 
switch is manufactured and distributed by 
Creative Metals Corporation, 1290 Powell 
Street, Emeryville, California. 
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4 NO INVESTMENT...NO UPKEEP 


| LEASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY, OR WEEK 


Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 
expansion, inventory —and, at the same time 
—puts your truck operation on a new, 
trouble-free level of efficiency. 


Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice —all bear- 
ing your company identification —all custom- 
engineered to your specifications. Or your 
present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 
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own business with new, ready-to-work capital. 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing, insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 


Call your local Hertz Truck Lease office for 
complete details. Or write for the booklet — 
‘How To Get Out Of The 

Truck Business” —to: 

Hertz TrucK LEASE, lel E 4 4 

660 Madison Ave., N.Y. Bilge als Ga 

21, N.Y., Dept. X10. 
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Hertz Customer —Amity Dairies, Inc., New York City 


course, to dump some anti-freeze 
into the radiator at the gas pump 
when the truck pulls up for fueling 
and call the winterizing job done. 
While this is very seductive, it can 
be very expensive. 


Anti-freeze costs a lot of money 
and installing it in a cooling system 
without checking the entire plumb- 
ing system of the truck may be just 
like pouring it down the drain. A 
check for leaks, real or incipient is 
the only method of ascertaining 


that the anti-freeze will be with you 
long enough to serve its purpose. 


Internal leaks are much more 
serious than external ones because 
you not only lose the anti-freeze 
but ethelyne glycol leaks into the 
crankcase. When this happens there 
is usually an engine to overhaul. 
The cylinder head to cylinder block 
joint must be checked with a torque 
wrench. 


At the time the cooling system 
is getting this close look, it is time 
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to check the thermostats. If they 
are not opening and closing at the 
right temperature, chances are the 
engine is running cold. This causes 
high gasoline consumption and ex- 
tremely rapid engine wear. This 
cost while not readily apparent is, 
nevertheless, there. 


The next item on the winter list 
is tires. If there are any tires that 
are bald or nearly bald they have 
to come off and be replaced with 
tires with full tread. This is neces- 
sary to make starts and stops as sure 
as possible as well as to keep the 
truck out of the ditch when the 
going gets uncertain. It is not only 
a safety precaution — it is a measure 
of assuring uninterrupted service. 


It might be noted here that it is 
worth while looking into the tire 
chain supply and ordering replace- 
ments if they are indicated. In 
many sections of the country fleets 
learned last winter that they can- 
not wait until the snow hits and 
then order tire chains. 


Chains are such a seasonal item 
that they are never stocked by sup- 
pliers in sufficient quantities to go 
around after the snow hits so the 
man responsible has to decide if he 
wants to spend the money in ad- 
vance to be safe rather than sorry. 
There were even some serious air- 
line delays last winter because there 
were not sufficient chains for 
ground vehicles at the airports. And 
this is where they have a supply 
of snowplows. 


After the reasonable precautions 
have been taken to keep the power- 
plant from freezing up and the 
vehicle has been made safe and 
reliable to handle there is one other 
phase of mechnanical maintenance 
to consider. That is the electrical 
system. 


In cold weather the engine is 
harder to start because the internal 
friction increases as the low tem- 
perature affects the lubricating oil. 
In addition the storage battery loses 
efficiency as the temperature drops. 
This combination can make for 
hard starting and even failure to 
start. 


To guard against this the battery 
should be checked. Both a specific 
gravity check and a voltage check 


(Please Turn to Page 178) 
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Quick check on bulk. Thompson’s Dairy man checks weight of truckload of milk, just pumped into bulk tank, on the SR-4® indicator. 
Magnifying glass facilitates accurate reading of scale. Also available are automatic printers which furnish weight printed on tape. 


“We were paying for more milk 
than we got” 


$@ 





: Space is no object. SR-4® load cells are com- 
| pact .. . support the entire weight of the tank, 
but add only a few inches to its overall height. 
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BAULUDWGVIN - LIMA: HAMILTON 


Electronics & Instrumentation Division »« Waltham, Mass. 


SR-4® Strain Gages « Transducers « Testing Machines 


—reports Thompson’s Honor Dairy of Washington, D.C. 


“... Now we get .05% consistent accuracy 
with our new Baldwin SR-4° system” 


When this leading dairy converted to bulk milk pick-up, all shipments had 
to be accepted on a volumetric basis. Spot checks revealed errors in 
measurements as high as 342%. 


Then the company installed an SR-4® weighing system on one of its bulk 
tanks—four compact load cells (which come completely sealed against 
moisture) beneath the tank . . . and a precision indicator located at the re- 
ceiving station, almost a block away. Now each shipment is measured 
quickly and easily, as received, and with a consistent accuracy of .05% 
or better. 

SR-4® systems conform to the sealing requirements of the National Bureau 
of Standards. They are readily installed on existing facilities . . . are con- 
siderably less expensive than mechanical scales for multiple tank systems. 
No corrosion problems, wearing of parts, etc. 


Are you losing money through inaccurate measurement? Find out how 
easily you can install a B-L-H SR-4® measuring system in your plant. Send 
for free booklet, “SR-4® Systems for the Dairy Industry.” Write Dept. 9-]. 


Advanced force measurement began here 











If you’re selling the same 

brand of pressurized dessert topping 

as your competitor, here’s good news for you! 

Starting now, you can sell topping under your 

own brand name at a much lower price. The 

markup? Better than half again as much markup 
for both you and the retailer! 


Rich Products Corp. will stock specially im- 
printed cans, ready to be filled, gassed, sealed and 
shipped to you on your order. Same superb, veg- 
table-base topping will be used in filling your 
order which, as Rich’s WHIP TOPPING, deco- 
rated 200,000,000 desserts last year. 


Your own brand topping will eliminate confu- 
sion at split stops. And since this topping will 
stay fresh for months at 40°, there’s no need of 
code dating. Get all the details right away by 
writing to: Rich Products Corp., 1141 Niagara 
St., Buffalo 13, N. Y. Or phone GArfield 3211 in 
Buffalo. 
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COMING EVENTS 





1960 All American Jersey Show and Sale—Will be 
held October 15-19 at Ohio State Fairgrounds, 
Columbus, Ohio. For information: The American 
Jersey Cattle Club, 1521 East Broad St., Columbus 
5, Ohio. 


Iowa Milk Producers Federation, Iowa Creameries, 
Iowa Creamery Operators, Iowa Milk Driers 
Associations—Will hold joint annual convention 
at Hotel Hanford, Mason City, Iowa, October 
21-22. For information: J. S. Quist, Executive 
Secretary, Sheldon-Munn Hotel, Ames, Iowa. 


Fleet Maintenance Exposition — Automotive show 
built around the interests, problems and needs of 
the fleet owner and operator, scheduled for the 
Coliseum in New York City on October 24-27. 
Five workshop sessions and 150 industrial exhibits. 


International Association of Milk and Food Sani- 
tarians—Annual meeting will be held October 26- 
29 at Hotel Morrison in Chicagc, Illinois. 


22nd Dairy Industries Exposition—Will be held 
October 31-November 5 at the International 
Ampitheatre, Chicago, Illinois. For information: 
Tom Jones, Dairy Industries Supply Association, 
1145 19th St., N.W., Washington, D. C 


Milk Industry Foundation—W ill hold annual meeting 
at Palmer House, Chicago, Illinois, November 
2-4. For information: R. J. Werner, 1145 19th 
St., N.W., Washington, D. C. 


National Independent Dairies Association—Board of 
Directors will meet November 2 at 8:00 p.m. in 
the Sheraton-Blackstone Hotel, Chicago, Illinois. 
NIDA members and their independent dairymen 


guests are invited to attend. 


Texas Dairy Conference—Twelfth annual conference 
will be held at Department of Dairy Industry, 
Texas Technological College, on November 7-8. 
For information: J. J. Willingham, Head, De- 
partment of Dairy Industry, Texas Technological 
College, Lubbock, Texas. 


Quality Chekd Dairy Products Association—Annual 
meeting will be held November 15-16 at Chicago, 
Illinois. For information: Harlie F. Zimmerman, 
Managing Director, 633 South La Grange Road, 
La Grange, Illinois. 


Western Dairy States Dairy Convention—Annual con- 
vention will be held December 4-6 at Hilton 
Hotel, Denver, Colorado. For information: C. E. 
Dunlap, Executive Secretary, Colorado Dairy 
Products Association, Inc., 955 11th St., Denver 
4, Colorado. 


University of Kentucky Eighth Annual Dairy Manu- 
facturing Conference—W ill be held at the Univer- 
sity December 6-8. Pesticides, antibiotics, future 
of small plants are among topics to be discussed. 
For information: Dr. A. W. Rudnick, Jr., Depart- 
ment of Dairy Science, University of Kentucky, 
Lexington. 


Louisiana Dairy Products Association—Annual con- 
vention will be held at Jung Hotel, New Orleans 
January 15-17, 1961. For information: George F. 
White, P. O. Box 87, Homer, Louisiana. 











SHORT COURSES 





Montana State College: 
Dairy Manufacturing Short Course Conference— 
November 15-18. Theme will be phases of Market 
Milk. For information: R. R. Hedrick, Depart- 
ment of Dairy Industry, Montana State College, 
Bozeman, Montana. 
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Don’t Miss These Feature Products at the Show 


BARKER BOOTH C-439 


We'll Be There to Greet You: “Bob” Bruce, Jack Johnson, Ed Bloomquist, 


Homer Coatney, Dave Oatman, Bill Dierdorf, Shelley Shellabarger, Russ Wolff, Al Chamberlain, 
Charlie Darden, Brian Leppard and George Smith. 














BARKER 
Thermo - Caddi 


BARKER 
Double Top Ring Case 


High Plant Productivity 
Means Extra Savings To You 


Barker is the oldest and largest exclusive 
manufacturer of wire milk bottle cases 
continuously under one ownership. Con- 
stantly increasing sales volume plus high 
plant productivity enable Barker to main- 
tain top quality standards that give you 
more in value and service for your case 





dollars. Compare Barker Cases - - point 

for point - - in materials, design, and 

construction. You’ll agree that here are No. 118 MP-DTR Double Top Ring Case 
. ’ Pat. No. 2,856,093 and Pat. Applied For 

the industry’s finest cases - - at money- 


DOUBLE TOP RING CONSTRUCTION AVAIL- 
ABLE ON ALL BARKER PAPER CASES 





saving prices. 
Pat. Applied For 


Two BARKER Leaders “In Tune with the Times” 


THERMO-CADDIES DOUBLE TOP RING CASES 


One of the fastest action business-producers in recent The toughest case ever built - - with Double Top Ring 
years. Thermo-Caddies are sure-fire route builders. House- and “2 in 1” sheet metal, floating, corners that never break 
wives appreciate their convenience and protection. Route- loose. Designed for automation or conventional use. Dou- 
men prize them as new account openers. Thermo-Caddies ble Top Ring construction prevents top ends of vertical 


combine se safety with year-around outdoor pro- wires from being bent inwardly and puncturing cartons. 
tection. Even in 95° summer heat, these insulated hoods ce a 
This “stay-square” feature assures years of trouble-free 


will keep milk and other dairy products to within 1° as 





compared with insulated boxes or cabinets. Made of strong 
yet light weight Dylite expanded polystyrene. Unitized de- 
sign of carrier holds hood to porch and prevents it from 
being blown away. Adequate capacity including space 
for “extras.” 


continuous use. “2 in 1” extra wide sheet metal corners 
provide additional rigidity and strength. “Floating” con- 
struction enables corners to absorb terrific shocks with- 
out tearing off or breaking loose. Corner design also 
prevents over-riding. 


If You're Not Attending the Show Write for Complete Details 





BARKER 


Better Engineering Better Cases 


BARKER 
1060 SEVENTH STREET 


EQUIPMENT COMPANY 


KEOSAUQUA, IOWA 
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How much does it cost to clean 
dairy equipment? 


Manual and CIP systems 
for farm and plant cleaning 
show heavy savings 

in favor of CIP. 

Labor expense is key item. 
Five hundred per cent 


difference found. 


By V. H. NIELSEN 


D ATA, WHICH in a general 


way give information about the 
cost of cleaning of milk handling 
equipment on the farm and in the 
plant, are not easy to find. Obvi- 
ously one would find it difficult to 
produce cost figures which are di- 
rectly applicable to the many and 
varied installations encountered 
from plant to plant. Each is made 
to fit certain local requirements and 
may have peculiar characteristics 
which make it more or less difficult 
to clean than the “average” installa- 
tion. However, a case history in 
which the cost of cleaning by re- 
circulation through the pipes and 
certain pieces of equipment in a 
small milk processing plant casts 
some light on the problem. 


The milk processing laboratory in 
our dairy department at Iowa State 





An ell is connected to the appropriate line for 
cleaning a mix storage tank at the Boston ice 
cream plant of H. P. Hood & Sons. In-place 
cleaning is push-button controlled from a pro- 
gramming control. System was developed by 
Brown Instruments Division of Minneapolis- 
Honeywell Regulator Company. 


College is a small milk plant. We 
handle 10,000 to 12,000 pounds of 
milk each day. We have a cleaned 
in place system. By estimating the 
cost of this system and then com- 
paring that cost with the estimated 
cost of cleaning the system by hand 
a reasonable indication of the rela- 
tive costs can be obtained. 


The system that we clean in 
place consists of three separate cir- 
cuits or lines each of which is 
cleaned separately. They are de- 
fined as follows: 


The plant in question is the milk 
processing laboratory in our de- 
partment in which we handle 
10,000-12,000 pounds of milk daily. 


The system which is cleaned-in- 
place consists of 3 separate circuits 
or lines each of which is cleaned 
separately. They are defined as 
follows: 


Circuit 1: Raw milk pump and 
line to storage vats and clarifier- 
separator. This circuit also in- 
cludes a line to and from the 
cheese making room. 


Circuit 2: Pasteurized milk 
pump and line from a 500 gallon 
surge tank to one glass bottle 
filler, two paper bottling ma- 
chines and one can filler. 


Circuit 3: The HTST pas- 
teurization equipment including 
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YOU GET MORE PRODUCTION 

- per man hour 

- per dollar of investment 
with WESTFALIA High Capacity 
DAIRY PROCESSING EQUIPMENT 


No matter the size of your plant or the production problem... 
WESTFALIA has a machine to answer your needs. 


— Whether processing warm or 
cold, there is a WESTFALIA High Capacity Separator for you. 
High skimming efficiency at capacities up to 50,000 Ibs./hr. 


— WESTFALIA has High Capacity 
Clarifiers to open up every production bottleneck. Clarify warm 
or cold at capacities up to 44,000 Ibs./hr. Foamless operation 
guaranteed. 


(Special 
Dairy Products)—WESTFALIA makes sanitary high ca- 
pacity equipment for many applications: Butter making (compact 
installation) ... recovery of butterfat from buttermilk... butter 
oil separation . .. cheese production (new type) ... whey protein 
recovery ... removal of cheese dust from whey . . . production of 
plastic cream. 


Newest installation of the 
MM-13004, WESTFALIA‘s 
30,000 Ib.-per-hr. Separator. 
At Michigan Milk Producers 
Assn., Ovid, Mich., each 
machine processes warm 
milk (110-115 F) at rated 
capacity with extremely 
high skimming efficiency. 





Reserve your copy of our new Catalog showing WESTFALIA’s 
complete dairy line... available soon. 


CENTRICGO©O 


1ncoORPORATE D 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5-7065 
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holding tube, a swept surface 
heater, two vacuum chambers 
and one homogenizer. 


The total length of sanitary pipe 
in the system is approximately 500 
feet of 1% inch line and 50 feet of 
2 inch line 


The storage tanks, the packaging 
machines, the clarifier, the surge 
tanks and several minor pieces of 
equipment are washed by hand. 
The pick-up tank truck for the raw 
milk is washed by recirculation but 
is not included in this cost estimate. 


The costs of CIP cleaning of the 
system defined above include de- 
preciation of special equipment and 
extra pumps, pipes and fittings re- 
quired for CIP cleaning, detergents, 
gaskets, steam, power and labor. 
Obviously, water is another cost but 
it is relatively minor and we shall 
assume that it is the same for CIP 
as for hand cleaning and therefore 
makes no difference in the compari- 
son. In this system the CIP engi- 
neering called for the installation 
of 100 feet of extra 1%” sanitary 
pipe, a solution tank with indi- 
cating and recording thermometers, 
thermostatic steam valve and a 
pump. The latter assembly was 
made from second hand materials 





but was installed at a total cost of 
about $400. The sanitary pipe costs 
$2.40 per foot. Depreciation and 
repairs for both is estimated at 10 
per cent per year. 


All permanent fittings are sealed 
with Teflon gaskets which on the 
average seem to have a lifetime of 
one year. The total annual cost of 
gaskets is summarized as follows: 





130 1% inch @ $0.60 $78.00 
30 2 “ @ 1.20 36.00 
2 2%” @ 1.50 3.00 
Total $117.00 


The daily cost of detergents is as 
follows: 





Alkaline cleaner, 12 pounds $ 2.40 
Acid cleaner, 1/2 gallons 2.50 
Total $ 4.90 


The daily steam requirement to 
heat the cleaning and rinsing solu- 
tions is estimated to be 350 pounds 
and we shall assume that this can 
be purchased or produced at $1.00 
per 1,000 pounds. 


The cleaning and rinsing solu- 
tions are recirculated by means of 
5 different pumps in the system. 
Together they develop a total force 
of 9 horsepowers and they run 1% 
hours daily for cleaning. At 2 cents 











The use of plastic hose is shown in this photograph of a 
solution tank in a highly automated plant. Six men com- 
prise the entire labor force. Operation is governed from 
central controls on one panel board. 


per KWH the daily power cost 
becomes 


(9) (0.746) (1.5) (0.02) = $0.20 


The daily labor requirements is 
1.5 man hours at $2.00 per hour 
or $3.00. 


If we assume a 5 day work week 
the total operating days in a year is 
5 x 52 or 260 and the estimated 
annual cost of cleaning this system 
is as follows: 


Depreciation of extra sani- 


tary pipe, (240) (0.10)... = $ 24.00 
Depreciation of solution 

tank, pump, thermometers 

and thermostatic valve 

(400) (0.10) ............. = 40.00 
Detergents, (260) (4.90) = 1,274.00 
Gaskets = 117.00 
Steam, (260) (0.35) = 91.00 
Power, (260) (0.20) = 52.00 
Labor, (260) (3.00) = 780.00 

Total annual cost $2,378.00 


Now it would be interesting to 
compare this estimate with that of 
the cost of cleaning the same sys- 
tem by hand. The most significant 
difference between the two meth- 
ods is the labor. According to our 
experience with the hand cleaning 
method an extra man was needed 
to disassemble, clean and _ reas- 
semble the pipes and to wash the 
several pieces of equipment now 
cleaned in place. 


Cost of Hand Cleaning 


Less detergent was used and we 
shall estimate a daily consumption 
of 4 pounds of cleaning compound 
at $0.25 per pound. Single service 
paper gaskets were used through- 
out the system and the steam re- 
quirement was approximately 100 
pounds per day. Thus the total 
annual cost for hand cleaning may 
be summarized as follows: 


Detergents (260) (4) (0.25) $ 260.00 
Gaskets 
1% inch (130) (260) (0.01) 338.00 
2 “ (30) (260) (0.015) 117.00 
Steam (260) (100) (0.001) 26.00 
Labor (260) (8) (2.00) 4,160.00 


Total $4,901.00 


The direct annual saving by 
using CIP cleaning is therefore 


4,901 — 2,378 = $2,523 


CIP cleaning supposedly also re- 


(Please Turn to Page 177) 
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PYREX glass pipe 


Nee melK-t- heme bem eve-Ker= 


Here’s a milk pipe you can install in your plant in just a 
few hours and then leave up for a lifetime. 

You clean it in place . . . saving up to 50% on costs 
according to some large users. You can check sanitation 
and pipe condition visually. Since it’s chemically stable 
glass, it can’t pit or corrode . . . so you can use stronger, 
faster-working cleaning solutions. 

This is also the lowest cost installed piping you can buy. 
The pipe itself costs about the same as other materials . . . 
but it costs much, much less to install. It comes in longer 
lengths, takes fewer connections and hangers, far fewer 
working hours. 

This is rugged pipe made from a special glass formula and 
given special heat and tempering treatments to make it me- 
chanically strong and resistant to thermal shocks up to 
200°F. 
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The new De Laval coupling shown features a remarkable 
silicone gasket which also can be cleaned in place. 

For further information, please contact your De Laval 
representative, or 
write direct to us at 
Corning, Plant Equip- 
ment Department, 21 
Crystal St., Corning, 
New York. 





PYREX 
GLASS PIPE 


jis available nationally from the 
De Laval Separator Company. 





CORNING GLASS WORKS 


CORNING MEANS RESEARCH IN GLASS 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Effects of 
antibiotics 
in milk 


Mold inhibitor 


Dressing for 
cottage cheese 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — | am quite wor- 
ried about the problem of anti- 
biotics in milk, especially in milk 
used for cheesemaking and 
starters. Apparently some of the 
milk we receive comes from 
farms with cattle having masti- 
tis and treated with drugs for 
this infection. If you could an- 
swer the following questions, the 
favor will be much appreciated. 


First. Does the use of anti- 
biotics prevent the cow from pro- 
ducing leucocytes in milk and 
how does the use of antibiotics 
kill bacteria in the udder? 


Second. Why may milk con- 
tain unusual numbers of leu- 
cocytes when there are no signs 
that she has an infection? 


Third. What are the causes of 
high leucocyte counts other than 
mastitis? 

Fourth. How does mastitis af- 
fect the composition and qual- 
ity of milk? 

H. A. B., Pennsylvania 

ANSWER-—Your questions are 
for the experienced veterinarian 
rather than the dairy manufacturer, 
although of great interest to the 
latter. Dr. Clyde M. Smith, of the 
Michigan State University College 
of Veterinary Science, has kindly 


answered them for you in the order 
you asked. 


Question I.—As far as can be 
determined the antibiotics do not 
hinder the ability of the cow to 
produce leucocytes; on the contrary 
they are oft times found in greater 
numbers in the milk after the anti- 
biotics are infused into the udder. 
The projected mode of action of 
some of the antibiotics is that they 
prevent the growth of the micro- 
organisms while the natural body 
forces actually destroy the micro- 
organisms. 


Question II.—This type of re- 
action in the absence of any symp- 
toms of an infection may indicate 
that one of the milking machine 
units, milkers, or some other hus- 
bandry procedures are not oper- 
ating properly or not being carried 
out correctly. Improper milking or 
constant changes in milkers can 
cause temporary high leucocyte re- 
sponses and in extreme cases even 
a mild case of non-infectious mas- 
titis. In any event, this would not 
be the ideal type of milk to use for 
starter cultures or market milk. 


Question III.—The most common 
factors that result in high leucocyte 
counts in milk are cows very early 
in lactation, or very late in lacta- 
tion, and mastitis. Mastitis should 
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SANITARY TANKS DO. 
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Quality Carriers, Inc., Burlington, 
Wisc., one of the Midwest’s best 
known haulers of milk and edible 
food products, lives up to its name. 
They insist on QUALITY of service to 
their customers. To help guard 

this fine reputation, they also 

insist on QUALITY transports to 
deliver the goods. 


Quality can carry 5800 gallons of 
milk in this gleaming trailer built of 
type 316 stainless steel. Extruded 
aluminum ring formers are used for 
maximum shell support and lightest 
weight. 3 inches of glass fibre 
insulation assure insulating 
efficiency. 3A Sanitary Standards 
are met throughout. 


Standard’s “Haul Mark” sanitary 
transports make up a large part of the 
Quality Carriers Fleet. The reason? 
QUALITY-in design, construction, 
service, useability. Put “Haul Mark” 
quality in your fleet now. 


Standard Steel Works, Inc. 


e NORTH KANSAS CITY, MO. 
* ENGLEWOOD, NEW JERSEY 
« SPARTANBURG, SOUTH CAROLINA 
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be divided into two main types; 
infectious and non-infectious. The 
former is recognizable and _ is 
caused by an active infection by 
some microorganisms. The latter 
may be caused by a bruise, im- 
proper milking, or 
maltreatment. 


be lowered. This is again reflected 
in the increased time required to 
set this milk and also the poor qual- 
ity of the curd that develops. The 
body of Cheddar cheese made with 
this milk is poor and may have off 
flavors. A salty taste is a common 
criticism of these milks. 


some other 


Question IV.—The chemical com- 
position of milk from animals with 
latent mastitis is markedly altered, 
but in acute mastitis the fat, lac- 
tose, and casein content are apt to 


MOLD INHIBITOR 


PROBLEM — We have a cor- 
respondent in Central America 
who is making a limited amount 














FOR THE 

22nd DAIRY INDUSTRIES EXPOSITION? 
IF SO— 

BE SURE TO STOP BY—SAY HELLO— 
AND SAMPLE OUR PRODUCTS 

WE WILL BE IN BOOTH C-411 





v v v 





CHOCOLATE PRODUCTS COMPANY 
417 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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of process cheese, and as they 
say, “the hard way.” That is to 
say, instead of having a process 
cheese kettle with mechanical 
agitator, the stirring of the 
cheese has to be done by hand 
with long wooden paddles. The 
hot cheese mixture is then 
poured into 25-pound wooden 
molds, kept in the cold room 
over night, and then as soon as 
feasible, cut up into smaller sizes 
and wrapped in Pliofilm. This 
procedure makes a certain 
amount of surface contamina- 
tion inevitable. As a result, after 
a few days the cheese will be- 
gin to mold under the wrapper. 


Some place our friend has 
read that there is a mold inhibi- 
tor being used by commercial 
bakeries to keep bread from 
molding. Now this mold inhibi- 
tor keeps bread from moldings, 
why should it not serve the same 
purpose when used in process 
cheese? 


We would like to find out the 
name of this product and who 
makes it and what the cost 
would be, but if we cannot get 
the name of the maker, we 
would like to get all the neces- 
sary information. 


However, you may know of 
some other procedure or prod- 
uct which will solve the prob- 
lem for these people, and if so, 
we would be very glad to have 
anything you could get us. 


W. M. T., Maryland 


ANSWER-Your friend’s trouble 
is probably caused by his method of 
manufacture. His trouble is this, he 
is making a process cheese and pas- 
teurizing it in an open kettle, pour- 
ing it into molds, letting it cool 
over night and then wrapping it the 
next morning. The climate there 
is hot and humid, which is ideal for 
mold growth. He should take his 
molds, put specially treated mold 
inhibitor paper in these molds, pour 
the cheese into the molds while it 
is in a liquid condition, complete 
the wrapping and then cool the 
cheese. In this manner he would 
prevent the reinfection of his cheese 
after it has been cooled. 


You mention that he is using 
pliofilm. There is a cheese wax in 
which he can dip his cheese and 
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. «in YOUR 
automatic casing operation 









CUMBERLAND NO. 1756 CUMBERLAND NO. 1993 
Bound-O-Steel Case. Capacity: 6 Made-O-Wire Case. Capacity: 6 
oblong '2-gallon glass bottles. oblong %-gallon glass bottles. 


Two cases proven in over two years of operation with automatic equip- 
ment. All Cumberland cases are precision engineered and field tested 
to meet the ever changing needs of the dairy processing industry. 


Contact your local supplier or write direct 


ante 33135) CUMBERLAND CASE COMPANY 


PRODUCTS Chattanooga, Tennessee 
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which will peel off a good deal 
like pliofilm may be peeled off. You 
have undoubtedly seen some meats 
coated with this material. This type 
of wax may be purchased from the 
Candy Company, Inc., 2515 West 
35th Street, Chicago 32, Illinois 


A paper impregnated with sorbic 
acid is doubtless the one he wants 
you to tell him about. It is manu- 
factured by Fine Chemicals Divi- 
sion, Carbide and Chemical Com- 
pany, 30 East Forty-Second Street, 
New York 17, N. Y. 

The method of pouring the hot 
cheese into the specially treated 
paper in the mold is the method fol- 
lowed by the process cheese mak- 
ers. It is the method used to pre- 
vent mold growth under the cheese 
wrapper. 

PROBLEM — We have used 
cereal milk for creaming our 
cottage cheese testing 12 to 14 
per cent butterfat. The curd ab- 
sorbs the liquid and leaves it 
dry and customers do not like it. 
Our competition is using some 
form of dressing which appears 
heavy, smooth, and glossy. The 


results are better looking and 
better selling. Can you give us 
formula for making such a 
dressing? 

How do you determine how 
much cream to add so the prod- 
uct will contain 4 per cent but- 
terfat? 


E. S. G., Indiana 


ANSWER-—Obviously, the dress- 
ing your competitor is using in the 
firm’s cottage cheese is unknown to 
us. It would be illegal to use other 
than milk, half and half, or cream, 
however, unless it is a condiment, 
such as pimientos, peppers, etc. 


For a dry curd use a thin cream 
and more of it, and the opposite for 
a wet curd. You can change the 
fat percentage of the dressing and 
still add the same amount of but- 
terfat by using more or less of the 
material. After adding cream to 
the curd, allow the curd to soak in 
the cream for a half hour or so be- 
fore packaging, until it has become 
well absorbed. The use of homog- 
enized cream will give more of a 
glistening appearance than will un- 
homogenized cream. 


To determine the amount of 
cream to add, use the Pearson 
Square. First, estimate the weight 
of uncreamed curd in the vat. As 
an example, suppose the maker has 
a vat containing 10,000 pounds of 
skimmilk and the yield is 15 pounds 
of curd per hundredweight, the 
amount of curd obtained will be 
1,500 pounds. If he wishes to use 
40 per cent cream for dressing, his 
calculations are: 














0 36 
4 
40 4 
36:4 = 1,500: x 
36x = 6,000 
x = 166.7 pounds 40% cream to add. 


Proof: 166.77 cream contains 66.68} 
butterfat 


1,500¢ curd plus 166.77 
1666.7 creamed cheese. 
1666.77 cheese testing 4% 

66.684 fat. 

Mimeograph directions are being 
sent you showing how to use the 
Pearson Square. It is useful, also, 
for standardizing milk, cream, acid, 
chlorine solutions, etc. 


cream = 


contains 





















promote your 

\ product at the 

point-of-sale 
with 


Z, \ MEYERCORD 


Do you want to get more of your signs 
“up” at the Point-of-Sale? Naturally! The 
big question... bow? Hundreds of leading 
national and regional Point-of-Sale adver- 
tisers have found the best answer in years 
...in Meyercord’s Pressure Sensitive Decals 
and DRI-MARK Films. The convenience and 
speed of waterless application make Pressure Sen- 
sitive Decal Signs popular with fieldmen and retailers 
alike. It’s simply a few seconds’ task to install Meyercord 
Pressure Sensitive Decals or DRI-MARK Pressure Sen- 
sitive Films on windows, doors or any surface. DRI-MARK 
is the new Meyercord development that identifies a wide 
variety of new materials and appearance factors... Mirro- 
Cals, Mylar, Vinyl-Mylar, Laminates and others. One or 
more of these new signs will find a welcome and effective place in 
your Point-of-Sale advertising program. Drop us a line... let a 
Meyercord salesman show you how leading advertisers are using 
DRI-MARK to promote the “new look” at the Point-of-Sale. 


the MEYERCORD co. 


Dept. T-216, 5323 West Lake Street, Chicago 44, Illinois 






°Dr. Harold Bassett, 
Director of Research 


: Larry Byrne, Detergent 
If you have C.I.P. problems, you Technical Advisor 
will be interested in Drew’s complete 


line of custom C.I.P. cleaners. 


DREW \ 


PRODUCTS 





Dairy Division 


E. 9. DREW & Co., Inc. 


Boonton, New Jersey © 
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re THE LATES! 
NEVELOPMENTS 
* IN THE FIELD OF 
NAIRY PACKAGING 


Visit the Lily booth L330 
‘at the DISA Show to see: 


1. The new Lily-Tulip Easter design container and get 
all the facts on this year’s Lily* Lenten Promotion! 

2. The new automatic caser, new automatic case former 
... for faster, more economical, more efficient packing! 
And . .. new roll-on capper! 


\ 3. Lily’s new Sherbet Container design! 


4.Many more innovations that put money in YOUR 
pocket... : 

.. all from Lily, leader in FIRSTS in the packaging in- 
dustry! And enjoy coffee served at its best—in Lily China- 


! 


4 Cote* Cups—on the house! 
arch ‘ee ; : : t 
gent N ; 
isor Lily. Te 







Tulip Cup Corporation, 122 E. 42nd St., New York 17, N.Y 


*T.M. Reg. USS. Pat. Off. 
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National Dairy Makes Bid for 
Montreal's Dominion Dairies 


HE BOARD of directors of 
National Dairy Products Cor- 
poration in a meeting on 

September | authorized the making 
of an offer for the stock of Domin- 
ion Dairies Limited of Montreal, it 
was announced by E. E. Stewart, 
chairman and chief executive of 
National Dairy. 


The basis of exchange would be 
one share of National Dairy stock 
for each 4% shares of Dominion 
Dairies common stock and $28 
(Canadian) for each share of Do- 
minion Dairies preferred stock. The 
offer will be conditional on Nation- 
al Dairy obtaining 80 per cent of 
Dominion’s common and preferred 





Longer shelf life 
for your butter 


and cottage cheese 


when they’re washed 


with electronically 


sterilized water 
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 AQUAFINE 


See what an Aquafine Electronic 


AQUAFINE disinfected water has actually 
doubled the shelf life of cottage cheese and 
butter... keeps them totally free of chlorine 
taste and odor...maintains the high quality 


of your dairy products longer! 


Easy to Install— AQUAFINE Electronic 
Sterilizer cuts right into your present water 
supply, has no moving parts and virtually no 
maintenance. No chemicals. No corrosion. 
AQUAFINE can easily be made portable. 
Models available delivering 3000 to 7000 
gallons of bacteria free water per hour for less 
than 2¢. Costs as little as $595. Aquafine is 
sold on a full money back guarantee. 


A product of Westinghouse Research 


ELECTRONIC 
WATER STERILIZER 


> Sterilizer can do for you. 


Ask your equipment dealer for a free 30-day demonstration or 
Write or phone Aquafine Corp., 1230 Sunset Blvd., Los Angeles 26, Calif., MAdison 5-1648 
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stocks, and will be made by a 
prospectus after the National Dairy 
shares involved are registered with 
the Securities and Exchange Com- 
mission. 


The majority of the stock of 
Dominion Dairies is held by several 
stockholders, who are also repre- 
sented on its board of directors. 
The proposed terms have been dis- 
cussed with these stockholders and 
they have indicated that the offer 
will be favorably received by them. 
The proposed offer, together with 
the favorable reaction of the prin- 
cipal stockholders, was also report- 
ed to Dominion’s board. 


Dairies serves the 
Montreal and Toronto areas and 
numerous cities in the Province of 
Ontario, including Ottawa, London, 
and Hamilton, with a broad line of 
fluid milk, ice cream and _ other 
dairy products. Sales for the fiscal 
year ended March 31, 1960 ex- 
ceeded $35,000,000. 


Dominion 


It is contemplated that Domin- 
ion Dairies will remain a separate 
corporation and will be part of the 
Sealtest Foods Division of National 
Dairy. The Sealtest Foods Division 
operates the milk and ice cream 
business of National Dairy. 


The Kraft Foods Division of Na- 
tional Dairy has long operated in 
Canada as well as overseas. This is 
the first time National Dairy has 
entered the milk and ice cream 
markets of a country outside the 
United States. 

If the exchange of shares is com- 
pleted, it is planned to continue 
present management and personnel 
of Dominion Dairies. 
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Diversey research brings you the 
latest, the greatest array of sanitation 
products and techniques 


* DAIRY INDUSTRIES EXHIBITION, OCT. 31 THRU NOV. 5, 1960 e CHICAGO, ILLINOIS 


At this mammoth 3,000 square foot exhibit, you will want to see: a technical center on mechanized 
plant cleaning manned by experienced engineers e a storage tank being spray cleaned e 
circulation cleaning of actual pipelines e full scale demonstrations of the newest cleaning 
and sanitizing techniques for farm tanks e latest innovations in bottlewashing, cleaning, 
disinfecting, insect control and can washing e and dozens of ideas you can put to work 


in your plant immediately to cut costs and increase sanitation efficiency. 


f"o™ 

DAIRY ao 

; SANITATION a 
Con »* 


THE DIVERSEY CORPORATION * CHICAGO, ILLINOIS 
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State Supreme Court Stops 
City Try to Keep Dating 


dating in New York City re- 

ceived some straightening last 
month when five justices of the 
Appellate Division of the New York 
State Supreme Court struck down a 
City maneuver designed to retain 
the dating requirement. The Court 
granted an injunction, sought by 
the dairy industry, restraining the 
City from enforcing a city ordinance 
that would put dating under the 
supervision of the Department of 
Markets. The action was an appeal 
from a lower court refusal to grant 
such an injunction. 


7: TANGLED state of milk 


The issue arose as the result of a 
law enacted by the state legislature, 
in April, known as the Mason Bill, 
which sought to eliminate compul- 
sory dating in the New York State 
by depriving local health depart- 
ments of the power to adopt or 
enforce such requirements. The 
City Council in New York sought 
to preserve dating by placing the 
enforcement in the hands of the 
Department of Markets. 


Local Law in Conflict 


In its decision the Court said in 
part “The State has enunciated un- 
equivocally its policy with respect 
to the dating of milk receptacles, 
and the City may not enact any 
Local Laws to the contrary. It 
would appear, however, that the 
provisions of the Local Law are 
in direct conflict with those of the 
superior and paramount State law; 


and that in so legislating the City 
Council exercised the powers and 
duties of the board of health. More- 
over, in enacting the Local Law 
the City Council expressed concern 
with the health aspects of the situa- 
tion to which the legislation was 
addressed and did not seem to limit 
its thrust to the protection of con- 
sumers, against unpalatability, stale 
ness and economic fraud. We are 
also not persuaded by the City’s 
contentions that Chapter 1073 (the 
legislative amendment to the Public 
Health Laws eliminating dating) 
was enacted exclusively as a health 
measure, particularly in view of the 
Governor's memorandum accom- 
panying his approval of the mea- 
sure. 


“We may not consider the wis- 
dom or reasonableness of either the 
state or local legislation, but can 
only determine whether the Local 
Law State Law. 
Such a conflict has been sufficiently 
demonstrated to require the grant- 


contravenes the 


ing of the temporary relief sought 
herein. 


“The order appealed from is re- 
versed, on the facts and the law, 
and the motion for an injunction 
pendent lite is granted, without 
costs.” 


The amendment to the Public 
Health Law declared, “Neither the 
commissioner board of 


health of any local health district, 


nor any 


or any other body exercising the 
powers and duties of a board of 
health therein, shall adopt or en- 
force any rule, regulation, direction 
order or ordinance, requiring that 
bottles, cartons, jars or other con- 
tainers of milk or cream shall have 
stamped thereon the hour or day 
of pasteurization, processing, pack- 
aging, sale or distribution for the 
purpose of the regulation thereof.” 


Council Ordinance 


The New York City Council 
ordinance said, “It shall be unlaw- 
ful for any person, firm or corpora- 
tion to distribute, give away, offer 
for sale or to sell milk, low sodium 
milk, enzyme milk, skim milk, 
cream or half and half unless the 
containers thereof bears a label, leg- 
ibly printed in English, on the side 
of the container or the outer cover 
cap, setting forth the date same 
has been pasteurized.” 


In his memorandum approving 
the Mason Bill Governor Rocke- 
feller wrote: “(1) Today there is no 
public health significance to the 
dating of milk containers. (2) With- 
out container dating, there is the 
same assurance of a wholesome 
supply of fresh milk. (3) Container 
dating misleads the purchaser as to 
the fresh and wholesome quality 
of milk. (4) Container dating in- 
creases the 
food product. (5) Container dating 
often makes store milk unavailable 
to late shoppers. (6) Elimination of 


cost of an _ essential 


container dating can be accom- 
plished without hardship to those 
employed in the milk distribution. 
(7) Elimination of container dating 
is properly a matter of state con- 
cern.” 








INCREASE YOUR BUTTER SALES 


JOHN WUETHRICH 
) weamery 


» MANUFACTURERS OF GRASSLAND CREAMERY BUTTER 
BREEDERS OF PURE BRED HOLSTEIN-FRIESIAN CATTLE 






Butter is profitable and a real prestige item. 


Co. , Inc. 


GREENWOOD, WISCONSIN 
COLONY 7-6182 


Write, wire or phone us for complete information. 
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VISIT BOOTH C-106 


To see Tropicana’s High-profit line of 





NEW PRODUCTS! 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 


Citations of cases dealing with the 


dairy industry, 1959-60 


TRADE PRACTICES: 


Price Control Statute 
Unconstitutional 
Due process and equal protection 
provisions of South Carolina consti- 
tution forbid legislature from con- 
trolling retail price of milk. 
Gwynette v. Myers, South Carolina, July 
26, 1960, 29 U. S. Law Week 2065 
Antidiscrimination Statute 
Wisconsin Dairy Products Act 
held unconstitutional as penalizing 
good faith meeting of competition. 
White House Milk Co. v. Reynolds, Wis- 


consin, December 28, 1959, 1960 Trade 
Cases (C.C.H.) 76,567 


Retailer Rebates 


Statute prohibiting loans and re- 
bates by wholesale distributors to 
retailers, held constitutional. 
Borden Co. v. McDowell, Wisconsin, No- 

vember 3, 1959, 99 N.W.2d 146 

License Revoked 


Violation by dealer of minimum 
price regulation justified revocation 
of subdealer’s license. 

Matter of E. J. McGovern Dairy Products, 


New Jersey, March 7, 1960, 150 Atl. 
2d 689 


License Suspended 
Refund of 10% of amount of milk 
purchases to retail grocers was eva- 
sion of minimum price require- 
ments of statute justifying suspen- 
sion of dairy’s license. 


Shearer's Dairies v. Milk Control Commis- 
sion, Pennsylvania, March 24, 1960, 159 
Atl. 2d 268 


License Suspended 


License suspended for violation 
of order of Commission that no 


licensee under Milk Control Act 
shall give or loan customer refrig- 
eration equipment, held valid. 

Milk Maid Dairy Products v. Milk Control 


Commission, Pennsylvania, September 
16, 1959 


STATE MILK CONTROL: 
Dealer's License 
Denial by Commissioner of Agri- 
culture and Markets of application 
for renewal of dealer’s license on 
ground that dealer had purchased 
additional route and had continued 
to serve seller’s customers pending 
approval was arbitrary, unfair and 
capricious. 
Application of Adler's Creamery, Inc., 


New York, August 13, 1959, 189 N.Y.S. 
2d 205 


Imitation Ice Milk 
Statute prohibiting sale of imita- 
tion ice milk packaged in containers 
so labeled with statement of in- 
gredients, held unconstitutional. 
State v. A. J. Bayless Markets, Arizona, 
July 24, 1959, 2342 Pac. 2d 1088 
Sunday Sales 


Prohibition by Office of Milk In- 
dustry of wholesale. Sunday deliv- 
eries of milk held invalid. 

Regulation of F-22 Office of Milk Industry, 


New Jersey, June 30, 1959, 152 Atl. 
2d 848 


Sunday Sales 
Regulation of Director of Office 
of Milk Industry prohibiting whole- 
sale Sunday deliveries between Sep- 
tember 16th and June I4th of 

following year held valid. 
Matter Regulation F-22 Office Milk Indus- 


try, New Jersey, May 9, 1960, 160 Atl. 
2d 627 


HEALTH REGULATIONS: 
Health Permit 


County health officer's statutory 
duty required collection of facts 
relating to milk distributor appli- 
cation permit and submission to 
Commissioner of Agriculture and 
Markets. Such duty not performed 
merely by submission of data sub- 
mitted by applicant. 

Prospect Dairy, Inc. v. Powers, New York, 

April 6, 1959, 190 N.Y.S.2d 61 


Health Officers 

Proceeding to compel city health 
officers to issue permit to sell milk. 
Under statute distribution of milk 
and determination of shortages 
solely within province of Commis- 
sioner of Agriculture and Markets 
and not within power of local 
health officers. 


P & C Food Markets, Inc. v. Fox, New 
York, May 9, 1959, 188 N.Y.S.2d 824 


Unlicensed Plant 
Owner of milk products plant 
convicted for failure to obtain city 
ordinance although licensed by 
state. 


In re Gross, California, May 13, 1960, 351 
Pac. 2d 1028 


Ordinance Valid 

City ordinance providing for in- 
spection fee plus mileage fee based 
on distance of city from farm held 
constitutional. 
Producers Association v. City of Antonio, 

Texas, June 10, 1959, 326 SW.2d 222 

(Please Turn to Page 106) 
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MR. FRED JOHNSON, VICE PRES., COOPER-JARRETT INC., CHICAGO, ILL., STATES: 
“Firestone Airide reduces weight half a ton on our tractors” 


“May, 1958, we took delivery 
on 50 tractors equipped with 
Firestone Airide” airsprings. 

Here’s what they did for 

us: they reduced weight 

half a ton on each tractor and 
resulted in bigger payloads; 
the units were on the road 
more because less vehicle 
maintenance was required; 
vibration damage was 
reduced and our drivers 
reported better vehicle 
control and comfort. We 
liked them so much that we 
ordered 35 more tractors 
with Firestone Airide 

eight months later.” 


Firestone Airide adds to your 
trucking profits in many ways: 

(1) reduced gross vehicle weights, 
tractor and trailer; (2) increased 
payload capacity; (3) extended 
vehicle and tire life; (4) lowered 
maintenance, repairs, downtime; 
(5) curtailed damage claims; and 
(6) lessened driver fatigue. PUT 
THE PAIR ON AIR! Put Airide 
airsprings on both your truck tractors 
and trailers. They’re fleet tested 
and profit proved over 750 million 
road miles. Write today for free 
Airide booklet: Firestone Industrial 
Products Co., Dept. 40-1, 
Noblesville, Indiana. 


AIRIDE® AIRSPRINGS 


for truck tractors and trailers 


n= 


Firestone 


Firestone Industrial Products Co., Noblesville, Indiana 
Copyright 1960, The Firestone Tire & Rubber Co. 
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From farm to plant. Over any road or terrain, INTERNATIONAL 
Trucks have the power and traction needed for fast, efficient bulk 
milk hauling. 

Compact cab design of this model BCF-180 six-wheeler is ideal for 
maneuverability and load distribution. Drivers appreciate its comfort, 
and allied equipment is protected from “rough-ride” damage. Tandem- 
axle gives maximum flotation on country roads and soft ground. 








: : 
ShicexaL ene. 


You can count on the husky INTERNATIONAL 345 cu. in. true-truck 
V-8 engine for top speeds with top payloads... and extra economy, 
too. Special contour piston and chamber creates even burning to keep 
fuel and maintenance costs down. V-8 engine is standard with op- 
tional six-cylinder power. 

See your INTERNATIONAL Truck Dealer or Branch to get the whole 
story on this 35,000 lb. GVW model—or other INTERNATIONAL models. 











” 
J. 


' 








International Trucks 
provide a strong link for 
— your operation 


4 From plant to door. Always on the go, INTERNATIONAL 
Trucks with Metroette® Dari-Van bodies offer you interior arrange- 
ments of your choice. “Ultralite” glass fiber insulation 6 inches thick 
in roof and 4 inches in sides and rear permits night-before loading. 
Factory-matched units receive an anti-corrosion protection treatment 
plus long-life undercoating. 

There is man-sized comfort and accessibility in the cab and body, 


INTERNATIONAL TRUCK 


International Harvester Company, Chicago « Motor Trucks « Crawler Tractors 


Write Nos. 104-105 on Reader Service Card 


with capacity of up to 125 cases. Drivers enjoy the operating ease of 
sit-or-stand drive. Multi-stop “sixes” give proven engine economy, 
idling or moving. Twelve-volt electrical system assures fast starts in 
the coldest weather. 

Come in and try an INTERNATIONAL Truck with Metroette Dari-Van 
body at your nearest INTERNATIONAL Dealer or Branch soon! It can 
efficiently solve your hauling problems. 


WORLD'S MOST 
COMPLETE LINE 


Construction Equipment « McCormick® Farm Equipment and Farmall® Tractors 

















PRODUCERS: 


Compensaiory Payments 


Compensating payments required 
of non-pool handlers into producer 
settlement fund resulted in price 
discrimination between pool and 
non-pool handlers. 

United States v. Lehigh Valley Cooperative 


Farmers, April 25, 1960, 183 F.S. 80, 
Pennsylvania 


Marketing Order 
Proceedings to review ruling of 
Secretary of Agriculture must not 
hinder or delay enforcement of 
Agricultural Adjustment Act order 
of regulation. 


Willow Farms Dairy v. Benson, Maryland, 
March 1, 1960, 181 F.S. 802 


Marketing Order 


Secretary of Agriculture author- 
ized to promulgate milk market or- 
der pooling and pricing of milk 
moved from handlers’ farm to han- 
dlers’ plant. 


Ideal Farms v. Benson, New Jersey, Febru- 
ary 10, 1960, 181 F.S. 62 


Skim Milk Differential 


Skim milk differential ordered 
paid on skim milk entering market- 
ing area and not otherwise utilized. 
Newark Milk and Cream Co. v. Benson, 


New Jersey, December 30, 1959, 179 
F.S. 182 


Filing of Claims 

Order of Commissioner of Agri- 
culture and markets extending time 
for filing of claims by producers, 
held justified when only three pro- 
ducers, creditors of bankrupt proc- 
essing corporation, had filed prior 
to date and 19 creditors represent- 
ing $60,000 in claims, had not re- 
ceived adequate notice. 


Stockham v. Wickham, New York, June 26, 
1959, 190 N.Y.S.2d 30 


Nebraska Statute 
Unconstitutional 


Statute forbidding manufacture 
or sale of dairy products not proc- 
essed in accordance with regula- 
tions without regard to quality of 
products bears no relation to public 
health and safety and is uncon- 
stitutional. 


Lincoln Dairy Co. v. Finigan, Nebraska, 
June 15, 1960, 29 U.S. Law Week 2053 


Prevailing Market Price 
Contract for sale at “prevailing 
market price” within stated area 


was a sale at price acceptable to 
greatest number of milk shippers 
within that area. 


Beyer v. Saginaw Creamery Co., Michigan, 
January 4, 1960, 100 N.W.2d 441 


Minimum Price Statute 


Statute permitting the fixing of 
minimum price effectual if ap- 
proved by two thirds of producers 
in marketing area, held constitu- 
tional. 


Schwegmann Bros. v. McCrory, Louisiana, 
June 1, 1959, 112 So. 2d 606 


Gallon Containers 

Statute providing for sale of milk 
not sold by weight or on butterfat 
basis in containers of a gallon, quart 
or subdivisions and specifying bot- 
tles of variations in quantity, fixed 
permissible tolerance and did not 
make gallon containers illegal. 


Pied Piper Supermarket v. Hoffman, New 
Jersey, April 18, 1960, 160 Atl. 2d 135 


Accord and Satisfaction 


Suit by U. S. to compel payment 
by dairy to cooperative. Defense 
of accord and satisfaction by dairy 
in acceptance of check by coopera- 
tive. Suit dismissed. 

United States v. Tapor-Ideal Dairy Co., 

Ohio, August 18, 1959, 175 F.S. 678 


DAMAGES: 
Inducing Breach of Contract 
Inducing breach of contract by 
third party’s better offer to other 
of contracting parties with intent to 
persuade a breach of contract justi- 
fies award of damages. 
Gold Medal Farms v. Rutland Co. Co-op. 


Creamery, December 31, 1959, 195 N.Y.S. 
2d 179 


Fluoride Damage 
Damages recovered by dairy for 
injuries to cattle and loss of milk 
production occasioned by fluorides 
emanating from nearby aluminum 
plant. 


Fairview Farms v. Reynolds Metal Co., 
Oregon, July 9, 1959, 176 F.S. 178 


Dead Mouse 


Woman who was not injured or 
harmed physically because of drink- 
ing milk from container in which 
was dead mouse was not entitled to 
damages for negligence but merely 
nominal damages for breach of 
warranty. 


Sullivan v. Hood, Massachusetts, June 25, 
1960, 168 N.E.2d 80 


TAXES: 
Transportation Tax 


Suit by milk purchaser to enjoin 
collection of tax. Court held that 
tax must be paid under protest and 
suit brought for payment so made. 


Nussbaumer v. United States, Tennessee, 
June 4, 1959, 175 F.S. 128 


Butterfat Tax 
Tax imposed by butterfat tax 
law to provide funds for promotion 
of dairy industry is levied for public 
purpose and is constitutional. 


Torigian v. Saunders, South Dakota, July 
3, 1959, 97 N.W.2d 586 


MISCELLANEOUS: 


Milk Route Conversion 


Purchaser of milk route and re- 
fusal of dairy to continue with milk 
route purchaser neither invaded nor 
interfered with the property or 
property rights of the milk route 
purchaser. 

Whiteley v. Foremost Dairies, Arkansas, 

April 16, 1958, 254 Fed. 2d 36 


Trade-mark 
Right to use of “Dairy Queen” 
owned by McCullough’s Dairy 
Queen for machines for freezing 
and dispensing a semi-frozen dairy 
product. 


Capitol Dairy Queen v. McCullough’s Dairy 
Queen, May 31, 1960, 125 U.S.P.Q.540 


Commodity Credit Corp. 

Payments for milk products by 
Commodity Credit Corp. with 
agreement for repurchase by seller 
at lower sales price without deliv- 
ery of products were not purchases 
authorized by Agricultural Act and 
could be recovered by Commodity 
Credit Corp. 
Kraft Foods Co. v. Commodity Credit 


Corp., Wisconsin, April 29, 1959, 266 
Fed. 2d 254 


Commodity Credit Corp. 

Payments made to creamery pur- 
suant to offer to purchase and pro- 
viding for a repurchase by cream- 
ery at amount representing differ- 
ence between support price and 
price at which creamery repur- 
chased products from Commodity 
Credit Corp., were transactions not 
authorized by Agricultural Act and 
were illegal payments to creamery. 
Land O’ Lakes Creameries v. Commedity 


Credit Corp., Minnesota, April 8, 1959, 
265 Fed. 2d 163 
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nlm To Personnel Attending 
Dairy Show 


Please be sure to see the Chester-Jensen Ex- 
«> hibit at above Show - Booth R-207 - and get all 
‘7 {nformation on all equipment listed below. 
have checked {tems we may need shortly and be- 
lieve they will be on display- 


ik / Plate Heat Exchangers 





J HTST Accessories 
/ Super Vacuumizer 
t ee Pasteurizer 


/ sos Cream Pasteurizer 


Atmospheric Pasteurizer 


Ste-Vac Heater 
Far. Cooler 
Storage Tanks 


/ Dispenser Can Washer 


Rotary and Straightaway Washers 


Cheese Vats 
Cheese Blender 
/ culture Cabinets 


s Steel Cheese Cans 


en builds quite a 
After the Show, 
pout all of it- 


/ stainles 


As you know, Chester-Jens 


lot of other equipment, too. 
would like to talk with you a 


@ We sug 
ggest you make i j 
; it a point 
about the lates got carey 
est Chester-Jen qui 
° ‘ sen Equipme 
Dairy Industries Exposition . . Booth R.207 





Main Office and Factory 
COMPANY, Inc. 
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PERMISSION TO ADD LACTOSE 

DENIED IN OREGON 
@ The Oregon State Department 
of Agriculture announced on Sept. 
12 that it has refused a petition of 
Foremost Dairies, Inc., to add lac- 
tose to milk or milk products sold 
in Oregon. 


This decision followed a public 
hearing and a study of brief sub- 
mitted after the hearing by the 
petitioner. 


Lactose, the chief source of 
which is cheese whey, is considered 


a sugar. 


In denying the request, the de- 
partment says it can find no evi- 
dence to support the several claims 
which Foremost Dairies made in 
its petition. 

The dairy concern argued that 
lactose acts as a flavor booster, that 
it restores true milk flavor to skim 
or non-fat milk, that it extends and 
maintains even color dispersion, 
that it does away with vitamin 
after-taste of fortified milks and 
that it will restore the flavor balance 
of natural buttermilk. 


In the department's formal de- 
cision, W. E. Upshaw, its hearing 
officer in this matter, states that 
permission to add sugar, salt, spices 
or flavorings to milk or milk prod- 
ucts should be backed up with 
“positive proof of the need and 
benefits of such ingredients.” 


The order points out that no 
other distributor, no producer or 
no Oregon milk organization has 
made any demand upon the de- 
partment as to the need for addi- 
tion of lactose to milk sold or 
used in Oregon. 


Positive Evidence Asked 

The petitioner's claims, the de- 
partment order says, “may or may 
not be true . . . before we open 
Pandora’s box by authorizing addi- 
tional ingredients . . . we must 
have complete and positive evi- 
dence and proof.” 


“If statements of petitioner are 
correct . . . it will find organiza- 
tions in Oregon and in other states 
available, very 
willing” to help test them out, the 
department’s statement concludes. 


cooperative and 


STEFFEN DAIRY FOODS BUYS 
DODGE CITY FIRM 
@ Steffen Dairy Foods Company 
has purchased Kline Dairy, Dodge 
City, Kansas, effective September 1, 
according to an announcement by 
Steffen president John D. McEwen. 


The Kline Ice Cream Parlor and 
Drive-In will be retained and op- 


erated by Noble C. Kline. 


Mr. McEwen stated that the ad- 
dition of the Dodge City operation 
would make it possible to serve the 
Dodge City and Western Kansas 
area in a more efficient manner. 


Steffen’s has marketed ice cream 
in that area for nearly 40 years. The 
purchase of the Dodge City plant 
will make available in that area, a 
complete line of Steffen’s dairy 
foods. Steffen’s will continue to 
process milk at the Kline plant and 
will continue to purchase Grade A 
milk requirements from the South- 
west Kansas Milk Procucers Asso- 
ciation. 

Floyd Kline has been named local 
plant manager. Raymond Jones is 
sales manager. 





NORDICA COTTAGE CHEESE 
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NORDICA FOODS CO., INC. 


Dept. AM- 
| Gentlemen: 


complete packet. 
Name 

Dairy - 
Address - 


te 





_ a 


1501 West Tenth Street 
Sioux Falls, South Dakota 





I would be interested in more information on your 
| NORDICA cottage cheese program. 


_._. Phone 









Please mail me your 
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Haynes (One Tae 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 











13 sTOCK SIZES 





















































FOR 
GLASS & PAPER MILK CONTAINERS 
Model Size No. Packed | Shipping Wt 
to Carton | Per Carton 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
6s 6 Sq. Qt. Gloss Bottles 6 6 Ibs 
8S |8 Sq. Qt. Gloss Bottles 6 7% Ibs. 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 
LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gol. Glass Bottles 10 7 Ibs 
STURDY 4-Y%y SR| 4 Sq. or Rd. 2 Gal. Gloss Botties| 6 |7% Ibs. 
ALL WELDED 2-Y%y O}|2 Oblong ¥, Gol. Glass Bottles 10 7 Ibs. 
CONVENIENT 
HANDY 4-% 0} 4 Oblong 2 Gal. Glass Bottles 6 7%, Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8‘, Ibs 
reo 8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 
ATTRACTIVE 2-% p| 2 Sq. Ya Gal. Paper Cartons 15 8%, Ibs 
4-Y. p | 4 Sq. VY Goal. Poper Cartons o 7 Ibs. 








Write No. 109C on Reader Service Card 








U.S.P. LIQUID PETROLATUM SPRAY 


WS.P. UNITED STATES PHARMACEUTICAL STANDARDS ——F 
SANITARY — PURE This Dine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used ts lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 

POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 

mt, THE MILK ORDINANCE AND CODE RECOMMENDED 

ae BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
Hoy 


The Haynes-Spray eliminates the danger of con- 
Spud 


¥.s.9. qui? 
"TrovaTum sree 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 







tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue + Cleveland 1 i 
eames 3, Ohio 
PACKED 6-12 oz. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS ? supa WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 109D on Reader Service Card 


THE WAYNES-SPRAY THIN FILM LUBRI- 










Pee re GEISER NSS 
is ills 5 
: + aan % 







waynes = 

cs 

ie 

Bi 

pes 

bs 

4 = 

SPRAY 2 

BX OD Seip any = . hr S 
AIG IO Say 


Se Gis Ga ays 
Nits J 

A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY + NON-TOXIC 


ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





PRODUCT AND PROCESS 
PATENTED 
US. Pet. Nos. 2,627,998 
2,628,187 — 2,628,205 
2,775,561 — 2.065.466 
ine 
Alse Forergn Potente 


LibiFilm 


should be used to lubricate 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Labi film Sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bow! Threads ferent. Designed especially for 
Pure-Pak Slides & Pistons applications where a heavy duty 
Pump & Freezer Rotary Seals sanitary lubricant is required. 


Homogenizer Pistons Lat Fil te @ tigh pulmer te 


Sanitary Plug Valves ; : 
Valves, Pistons & Slides of Ice bricant and contains no soap, 
metals, solid petrolatum, silicones 


Cream, Cottage Cheese, Sour . ae 
Cream and Paper Bottle Fillers, nor toxic additives. 
Stainless Steel Threads and 

Mating S. S. Surfaces 
~ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


yrrrery 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6-— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue * 
Write No. 109B on Reader Service Card 
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Cleveland 13, Ohio 








HAaAgne tile 


PLASTIC JUG HANDLES 


for color + sparkle « design and unusual carrying ease 








Se MODEL E 
FOR 56-70 MM GALLON JUGS 


MODEL F ij 
FOR 45-48-51 MM GALLON JUGS 





ioe | MODEL H i 4 
FOR 38 MM HALF-GALLON JUG 


MODEL G 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 


ALL MODELS AVAILABLE 


Promote greater jug sales by using IN 4 STOCK COLORS 


the exciting and distinctive HAYNES * Brilliant RED 

“CARRY-RITE” PLASTIC HANDLES * Sparkling NATURAL 

. «+ @ superb combination of * Golden ORANGE 

“BRILLIANT SALES APPEALING * Sunny YELLOW 

COLORS” and “UNMATCHED AVAILABLE IN ANY SPECIAL COLOR WHEN 
CARRYING EASE”. NS ee 


SAMPLES AVAILABLE 


THE HAYNES MFG. CO. | spcciry sortie size a FINISH 
CLEVELAND 13, OHIO PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 109A on Reader Service Card 
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Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 








































































































Washington, D. C. res wa - = 3 


1958 

I JUNE JULY AUG. SEPT. OcT. NOV. a JAN. FEB. MAR. APRIL 
_ ae 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 
a ) aa 6.00 5.97 5.61 5.30 
655 cci ls unicsicannpns . 471 463 5.30 5.66 5.82 5.92 5.85 5.97 5.62 5.74 5.40 5.06 
Worcester ....................... ... 479 4.67 5.23 5.61 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 
Connecticut ... ane oe 
*New York - N. J. _ 3.75 3.73 4.20 4.57 4.81 4.86 4.99 4.84 464 4.54 4.28 4.00 
{Buffalo ....... ne 4.05 3.82 4.50 5.00 5.10 5.17 5.30 485 4.61 4.57 4.41 4.25 
tRochester ..... o] 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 4.70 4.60 4.41 4.30 
Philadelphia ........... ce. 442 450 4.92 4.92 5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 
Akron .......... : .... 3.84 3.79 3.85 4.29 4.40 4.35 4.29 4.32 4.32 4.03 3.94 3.91 
Cleveland ........ prey . 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 4.26 3.99 3.93 3.85 
Cincinnati ....... see 3.42 3.38 3.62 3.89 4.49 4.50 4.54 4.73 4.26 4.24 4.22 3.72 
Columbus ................. ce. 8-56 3.40 3.51 4.25 4.41 4.81 4.92 485 4.34 4.34 4.28 3.81 
re RPE ce. 9.80 3.79 4.15 461 4.68 4.71 4.56 4.58 4.48 4.14 4.00 3.94 
Fort Wayne oo... 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37 
South Bend ...................... 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 4.06 4.02 3.83 3.78 
_ RSA 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 3.33 3.32 3.22 3.20 
Quad Cities .......................... 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 3.64 3.61 3.46 3.41 
iL RI 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 
Milwaukee oo... cece. 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 
Duluth - Superior ....0..0.0.0........ 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 
Minneapolis - St. Paul ....... 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 
Cedar Rapids - lowa City... 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 
Des Moines .................... ; 4.10 4.09 3.92 3.89 3.84 3.66 3.64 
Kansas City ...0..........0-. 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 
es a vo. 9.56 3.48 3.88 3.98 4.45 461 4.57 4.26 4.29 4.21 4.11 3.69 
“Omaha - Lincoln - C. B..... 3.71 3.71 4.10 4.27 466 462 4.64 4.35 4.37 4.32 4.25 3.88 
Wichita oo... ccc. 4.15 4.22 4.21 4.18 4.38 4.42 433 433 446 4.41 4.27 4.16 
Wilmington, Del. . 4.72 4.65 5.19 5.08 5.39 5.52 5.46 5.51 5.23 5.17 5.10 4.90 





Tri-State, Ky. - Ohio, W. Va... 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 4.89 4.42 4.49 4.02 



















































































“Wheeling ............ - 3.97 3.96 4.11 4.53 4.51 4.43 4.44 4.55 4.61 4.24 4.23 4.18 
So. East. Florida cc. 6.50 640 656 6.57 661 6.59 6.49 641 643 6.49 6.31 6.24 
Louisville ....... 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 4.14 4.08 3.97 3.46 
Knoxville . . 406 4.05 4.13 4.18 4.33 4.43 4.41 4.42 4.46 4.36 4.37 4.19 
Memphis ......... cots 429 4.18 469 4.93 4.98 5.02 4.76 4.64 4.71 4.60 4.36 4.20 
Nashville ..... con 872 3.70 3.80 4.07 4.25 4.28 4.24 4.30 4.39 4.08 4.30 3.88 
Mississippi Gulf .... TSE i eae 5.21 5.17 4.65 4.48 
*New Orleans ....... . 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 5.02 4.84 4.56 4.52 
Oklahoma Met. Area .......... 4.03 4.03 4.35 4.39 4.51 4.39 4.31 440 4.52 4.49 4.51 4.18 
*Austin - Waco ................. ... 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 566 5.56 5.34 5.26 
Corpus Christi ............0.00........ 5.51 5.26 5.64 5.75 5.69 5.68 582 5.91 587 568 5.41 5.31 
North Texas ..0.000000...... 444 4.38 4.59 466 4.73 4.72 4.67 4.74 485 4.73 4.43 4.26 
San Antonio 0... 5.04 5.06 5.34 5.51 4.67 5.26 5.63 564 566 5.68 5.22 5.06 
Colorado Springs - Pueblo . - 5.07 5.01 4.80 4.70 
Central Arizona . —. 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 
Puget Sound .............. ONE 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 
Inland Empire a. 987 3.81 4.12 4.29 4.57 480 464 460 4.41 4.48 4.48 4.41 





* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+ State-controlled market, not under Federal Order. 
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Order Markets F.O.B. Market or Other Indicated Points 


1959 





MAY 


3.82 
5.06 
4.72 
4.91 
4.83 
3.74 
4.06 
3.95 
4.46 
3.81, 
3.77 
3.48 
3.58 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 


4.01 


4.52 
3.85 
3.78 
3.50 
3.62 


JULY 
4.41 
5.82 
5.44 
5.46 
5.92 
4.31 
4.74 
4.96 
4.86 
3.98 
3.92 
3.80 
3.76 


5.31 


AUG. SEPT. 


4.81 5.10 


1960 





@ 


OcT. DEC. JAN. 


NOV. FEB. 


5.18 5.26 5.15 


4.93 4.88 4.49 





6.13 6.27 


6.22 6.10 5.97 5.78 5.81 5.75 





5.70 6.30 


5.78 6.30 


6.34 6.24 
6.35 6.20 6.20 


5.90 5.91 5.58 
6.00 5.98 5.82 


6.18 








6.09 5.57 


4.69 4.89 


6.37 6.28 6.15 
5.03 5.04 4.80. 


5.85 5.81 5.62 


4.56 4.38 4.15 





5.21 


5.36 5.37 4.85 4.41 


MAR. 


4.37. 4.33 


APRIL MAY 


4.02 3.83 
5.06 4.84 
5.02 4.80 


5.16 4.93 


4.95 4.76 
3.86 3.64 


4.01 3.84 





5.18 5.36 
4.87 5.02 


‘5.43 5.35 4.91 
5.22 


4.64 4.58 4.48 
4.82 4.75 4.71 








4.37 4.47 


5.29 5.29 
4.46 4.48 4.40 
4.40 


4.24 4.26 4.23 — 


3.96 
4.35 
3.71 


4.25 
4 AT 
3.85 





4.37 4.47 


4.24 4.26 4.23 


3.85 





4.06 4.75 


446 4,48 
4.91 


4.97 4.84 4.37 4.24 4.17 


3.69 3.47 





‘4.37 4.88 


3.71 


5.58 5.59 


5.15 4.46 4.28 4.24 3.63 3.44 


JULY 


4.35 
5.68 
5.34 
5.53 
5.74 
4.07 
4.39 
4.84 
3.59 
3.59 
3.64 
3.63 


AUG. 


SEPT. 


4.06 





3.83 
3.31 
3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.85 4.04 
3.29 3.56 
3.62 3.86. 
3.16 3.29 
3.30 3.48 
3.38 3.47 
3.26 3.45 
3.11 3.25 
3.36 3.70 
3.39 3.59 
3.46 3.65 
3.71 3.76 
3.57 3.84 
3.80 4.21 
4.05 4.05 
4.81 5.22 
: 4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
4.74 
4.55 
4.29 
5.29 
5.38 
4.31 
5.25 
4.71 
5.15 
3.83 
4.28 


4.50 4.73 
3.74 4.08 
4.03 4.17 
3.50 3.60 
3.67 3.83 
3.85 3.92 
3.66 3.75 
3.68 3.84 
3.80 3.98 
3.82 3.88 
3.93 4.19 

4.03 


4.70 4.68 
4.50 4.57 
4.23 4.27 
3.64 3.67 
3.93 4.02 


4.62 4.47 4.16 4.09 


4.26 
4.24 3.84 3.75 3.76 3.91 
4.13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 —, 
3.49 3.41 3.40 3.30 3.28 3.20 3.68 
3.74 3.72 3.68 3.54 3.48 3.34 
3.98 4.05 3.99 3.95 3.97 3.93 3.86 3.76 
3.85 3.88 3.69 3.66 3.64 3.47 3.44 3.35 
4.31 4.29 4.22 3.85 3.62 3.31 3.27 3.22 
4.02 3.95 3.72 3.60 3.54 3.51 3.48 3.42 
3.96 3.99 3.87 3.84 3.81 3.66 3.58 3.45 
4.31 433 4.14 4.05 3.99 3.83 3.81 3.74 
3.99 4.04 4.00 4.08 4.12 4.17 4.20 3.84 3.70 
3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 3.40 
4.36 4.71 4.79 469 4.15 4.40 4.39 4.43 4.07 3.86 _ 
4.08 4.17 4.13 4.26 4.28 4.11 3.99 
5.02 5.02 4.81 4.73 


3.96 4.24 4.20 
5.23 5.29 5.54 5.45 5.46 5.00 5.02 

5.10 5.01 4.98 4.86 4.86 4.55 4.43 4.21 

4.82 4.41 4.09 3.97 3.77 

4.49 4.5 


471 491— 
5.28 5.27 5.07 
4.53 4.52 4.59 4.54 4.48 4.07 3.84 
6.16 6.27 6.29 6.30 6.22 
4.18 


4.45 5.20 
4.50 4.49 
6.42 6.47 6.50 6.29 6.25 6.22 © 
3.87 4.50 4.73 4.71 4.67 4.12 4.29 3.70 3.41 
4.19 4.36 447 4.42 4.39 4.29 4.19 4.27 4.13 4.00 
4.87 5.09 5.26 4.84 4.88 482 4.78 484 4.80 4.41. 
3.89 435 4.54 4.47 4.53 445 4.14 4.09 3.91 3.74 3. 
5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 4.59 
4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 469 4.74 
4.27 4.23 442 440 4.49 464 468 4.74 4.20 3.95. 
5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 5.16 
5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 
4.36 4.51 4.78 4.83 4.89 4.97 4.93 4.79 4.45 
5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 4 
5.11 5.07 5.05 4.99 4.94 4.83 4.64 
5.02 484 4.84 4.88 5.10 
4.12 
4.45 


4.01 














4.18 
4.03 
3.54 
3.70 
3.60 
4.03 
4.01 
3.58 
4.34 
3.96 
5.20 
4.80 
3.95 
3.97 
6.18 
3.60 
4.54 
4.61 
446 
5.00 
4.34 
5.39 
5.73 
4.57 
5.36 
4.66 




















3.77 

3.87 

6.17 
wa. 3.35 

4.18 
oe 4.19 
wee 3.82 3.83 
446 4.63 
“441 4.38 
3.94 3.95 
5.10 5.10 
5.23 5.08 
4.10 4.14 
4.98 4.94 
4.53 4.62 
5.15 5.58 
(3.77 4.28 
4.20 4.73 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 















































4.77 4.85 
496 497 5.15 5.1C 
4.03 4.16 4.15 


4.96 5.06 
4.42 4.53 4.54 4.61 4.57 





3.93 4.01 


4.10 4.08 3.92 3.76 < 
4.51 4.56 4.53 4.25 


4.02 
4.34 








This chart will appear each month. The next month’s figure will be added with each issue. 
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Abbotts of Philadelphia, 
Fairmont Merger Proposed 


BBOTTS Dairies of Philadel- 
A phia has asked its stock- 

holders to approve a merger 
with Fairmont Foods. Abbotts, now 
in its 84th year, is one of Philadel- 
phia’s largest dairy companies with 
an annual sales volume in excess of 
$50,000,000. If the stockholders of 
the two companies approve the 
merger, Fairmont will be the sur- 
viving corporation. Abbotts will be 
operated as a division of Fairmont 
under the proposed merger. The 
proposal was announced on Sep- 


tember 19. 


Mechanics of the merger call for 


Abbotts 
8/10 


stockholders to 
of one share 


stock. There are approximately 


receive 
of Fairmont 
common stock plus 1/10 share of 
a new Fairmont 5 per cent junior 
preferred stock of $50 par value 
for each share of Abbotts common 


600,000 shares of Abbotts common 
outstanding. 


Management of Abbotts as a 
division of Fairmont will continue 
under the direction of Richard J. 
Speirs as president and F. Bruce 
Baldwin as executive vice-president 
of the division. No change in the 
brand names of Abbotts products is 
contemplated nor will there be any 
change in Abbotts personnel. 


Fairmont, with operations in 24 
states, has sales above the $100 
million annual rate, while Abbotts 
sales will exceed $50 million in 
1960. Abbotts sales are exclusively 
in milk and ice cream products 
concentrated in Philadelphia and 
contiguous market areas in Pennsyl- 
vania, Delaware and 
Maryland. The two companies do 


New Jersey, 


not now compete. 


Abbotts was founded in 1876, 
and today it operates several milk 
bottling, ice cream freezing plants 
and distribution facilities in its 
trade area. In addition, it has milk 
manufacturing plants in Cameron, 
Wisconsin, and Belleville and Port 
Allegany, Pennsylvania. Employees 
presently number about 2,500. 


Fairmont was founded in 1884, 
as a creamery in Fairmont, Nebras- 
ka. Once the nation’s leading churn- 
er of butter, the company now 
ranks among the leaders in milk 
and ice cream products. Fairmont’s 
present milk and ice cream sales 
account for nearly 75 per cent of 
its total. Employees presently num- 
ber about 4,000. 


Application will be made for list- 
ing the new Fairmont shares, both 
common and preferred, on the New 
York Stock Exchange. Pending 
stockholder approval and clearance 
of the listing application, registra- 
tion of the stock and Internal Rev- 
enue Service rulings, the merger is 
expected to become effective to- 
ward the end of November. 
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Join us for a refreshing glass 
of SOUTHERN GOLD 100% 
PURE Orange Juice — fresh 
from Florida! 


ATT 
\ LAMBERT 


SID BROWN 


NUMBER 


LEFT OF 
CONCOURSE 


ws\* 
~~ RARER WG 


ROGER PASSAGLIA 


Packaged by 
Halco Products, Orlando, Florida 
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lF YoU Yes, |'m interested in building skim milk sales 
and earning extra profit with Controcal. 


and want to get back 
sales being lost to 900 
calorie foods being mixed 
with water 


Please furnish complete details. 


FIRM NAME 


ee  crtrrestinincrninninemanintsiinnnnnnimeasinttictedienineinan 


TEAR OFF HERE 


og ZONE__ STATE 


MAIL THIS CARD TODAY 
(NO POSTAGE REQUIRED) 
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l 
l 
| 
| 
! 
SIGNED 
l 


FIRST CLASS 
PERMIT NO. 18623 


DETROIT, 
MICHIGAN 







BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 


Postage will be paid by 


MILK PROTEINS INC. 


1627 W. Fort Street 
Detroit 16, Michigan 


ZOOM 


Your Skim 
Milk Sales with 


controcal 


MAIL 
CARD 
TODAY 


TEAR OFF HERE 








Increase skim milk sales 
make 30% profit or more on 


the FIRST 900-calorie 
food that uses milk contr Cal 


courte Pe 
TWO DELICIOUS FLAVORS NOW AVAILABLE! FOR WEIGHT «2,200 


© CHOCOLATE © EGG NOG CONTRO, 


(OT al - me) mn 20) 6) mmotolaalel-a4hcela-mr- lia -t- leh am al-t—) 
Yo} [oMt::}- 1-0 @1@1@ MOO] OM iol a daloh Mall-melgele re 
uct which uses water - 


COSTING YOU MILK SALES ! 





ONLY so¢ Per Can 


Suggested Selling Price 





50% of your customers WHAT IS CONTROCAL ? 
are Foo? oO gy PE CS T y A complete food in powder form—high-grade 


protein, vitamins and minerals—to be mixed 
with skim milk to make a delicious beverage 
food. A 5-oz. can and one quart of skim mi k 
Every time you sell a can of MPI’s supply 900 calories. 


Controcal you also sell a quart of skim HOW IS IT USED? 
: ! 
milk. 30% or more profit on Controcal! One can (5-0z.) is mixed with one quart of 


And most people use skim milk. This is sufficient for three meals 
and a snack—when used as the complete food 
' for one day. ; 
ONE CAN PER DAY PER PERSON! For slower weight reduction, or to maintain 
weight, one glassful may be substituted for a 
Look at the possibilities meal, and one or two meals replaced daily. 


for standing orders! IS IT EFFECTIVE? SAFE ? 


Most users will lose 4% lb. or more per day 
A Complete Selling Program when Controcal/skim milk is the complete diet. 


Is Ready To Make Money For You aw e page pce 900-calorie diet 


WHY IS IT SO POPULAR ? 


Write today for : Since the body’s nutritive requirements are 

complete information met . . . the appetite is satisfied. Users reduce 

: pleasantly while enjoying full, vigorous health. 

and prices: Cost usually is less than the food otherwise 
consumed 


1627 West Fort Street 
MILK PROTEINS INC. Detroit 16, Michigan 


Phone Woodward 3-6187 
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Here is a preview of some of 


the exhibits to be shown at the 22nd 





Dairy Industries Exposition 


About 400 Displays Expected 
To Reveal Remarkable Advances 
In Supplies and Equipment 


BOOTH C-113 


Automatic Sampler Takes Two CC Per 
Two Gallons in Conjunction With Meter 


The Siemens Meter (see photograph) will be exhibited by T. E. A., 
Inc., along with other new items. The meter is completely automatic, 
pre-setting itself to deliver predetermined amounts. To be shown for 
the first time is a Siemens Meter with three times the capacity of the 
present models, measuring accurately from 12% to 250 gallons per 
minute. Also on view will be an automatic sampler operating in 
conjunction with the Siemens Meter releasing one or two cc per two 
gallons. The company will also show remote control measuring and 
diagrams and pictures of a Siemens Meter unit for farm pick-up trucks 
to meter milk directly from the farm tank to the truck transport. 


At the booth will be: Mrs. Edith Fontera, George L. Andrews and Rudolph Franz. 
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BOOTH R-215 


Pressure Process and Dairy Storage 
Vats to Be Shown by Pfaudler 


A 500-gallon Dome Top Pressure Process Vat and a 2,000-gallon 
Dairy Storage tank with wall cooler, vertical and horizontal agitation 
will be featured in the Pfaudler Company exhibit. The dairy storage 
tank will have a specially constructed side window to permit observa- 
tion of both horizontal and vertical agitation. The tanks are of dimpled 
construction in the wall cooler for added strength and greater efficiency 
in cooling. The sample cock is incorporated in the door handle, 
facilitating easy cleaning. All Pfaudler equipment is built to 3A Stand- 
ards. Tanks can be fabricated in any size needed up to 10,000 gallons 
and larger. The Pressure Process vat has a domed top to allow easy 
spray cleaning of the vat. 

At the booth will be: R. C. Strachan, F. A. Selke, E. Compton, H. A. Ruffead, 


B. T. Clarke, R. E. Smith, C. W. Beck, E. W. Zoller, T. N. Jacobsen, J. P. Eberhart, 
E. J. Wight, T. F. Griswold, D. R. Holcombe, K. J. Lambert and R. C. Silver. 
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| ITHAS ABIGPLUS 
* BECAUSE IT’S MINUS GAUZE! : |” : 
| ? | WHO NEEDS | 
hike eee Se ete ° GAUZE ON f 
~ wzs=e-=" | MILK FILTERS ? 


bulky - type filters. Modern Kendall | 
non-gauze filters don’t need any | 
gauze because they're so tough they 
won't wash or tear even when they 
have to filter extra-large quantities 
of milk. That’s why they cost up to 
25% less... no gauze, no premium 
price ._. and Kendall non-gauze 
filters give you top performance, 
too. They filter out all dirt so you 
can always count on good sediment 
ratings ...and they're speedy and 
easy to handle. Available in disks, 
strips, rolls and inline filters, 

@ As an extra convenience, Kendall 
offers you the handy plastic dis- 
penser, shown below, for only 59¢ 
from your supplier. Rustproof and 
strong, it keeps 6” and 614 disks 
clean and easy to get at. 


4, 

And here’s the reason why: Gauze / iN does no filtering; it 
only holds the filter material together. Modern, Kendall 
non-gauze filters need no gauze because they’re so tough they 
won’t wash or tear even when they have to filter extra-large 
quantities of milk. So, because they need no gauze, they cost up 
to 25% less. On top of that, they are speedy and safe... let 
milk flow rapidly and stop dirt dead so that you will always get 
clean milk from your producers. 

More than five years actual use on farms all over the U.S. KENDALL, 
have proved Kendall non-gauze milk filters best by every test. VON-GAUZI 
Why not do your milk producers a favor by making these MILK FILTERS 
money-saving filters available in your area? 

Kendall makes all types of filters for farm and plant use... 
including filters for portable pipeline milking systems. re KENDALL comrsne 


Fiber Products Division 
Dept. AM100, Walpole, Mass. 


Gentlemen: Pieose send me free offer somples, 





Send For FREE FILTER SAMPLES 





Be sure to visit Kendall Booth L-328 at 
Dairy Industries Exposition, Oct. 31-Nov. 5 


KENDALL 


NON-GAUZE ea ae 
Milk producers are getting the 


word from all directions on Kendall 
FILTERS = 


From ads like this in leading farm 


























and dairy magazines .. . from an 

: intensive radio campaign... from 

a, KENDALL jipgctesea cae the fellow down the road who has 

perlite: ein nga already switched to Kendall. Make 
WALPOLE, MASS. sure you’re stocking them. 


Write No. 115 on Reader Service Card 


October, 1960 115 





BOOTH L-130 


Kelvinator Stresses Milk, Ice Cream 
Storage, Display Cabinets and Coolers 

Kelvinator Division of American Motors Company will display 
Standard ice cream cabinets, ice cream merchandising and display 
cabinets, storage cabinets and milk coolers. The counter-top mer- 
chandiser is a dual-purpose, automatic defrosting cabinet that operates a 
efficiently with the lid open or closed. It can be used as a check-out 
counter or against the wall. It has great flexibility and good visibility 
and has easy accessibility. The automatic defrosting merchandiser has 
big capacity, low cost and low height styling with full width non- 
breakable, see-through, night-or-day cover. The Rolling Glass Lid r 
Merchandiser has large capacity, useful shelf-type superstructure, low 
height design and no dividers. 





At the booth will be: D. H. Carter, R. G. Alexander, J. J. Cage, W. C. Mayfield, 
G. H. Rogers, C. K. Godfrey, Tom McMillan, R. W. Fell, L. L. Turnbull, R. F. Witte, 
W. B. Brown, D. G. Keller, H. B. Johnson, H. J. Priest, E. G. Clevenger, L. G. Collins, 
C. K. Snyder, D. A. Ellis and F. H. Schroeder. 





BOOTH C-247 


Storage Cabinet Holding 250 to 350 
Y2-Pints Featured by Kari Kold 

The Kari Kold Company will show ice cream hold-over cabinets 
for trucks, milk hold-over cabinets for trucks and milk storage cabinets. 
The milk storage cabinet will be the featured item, designed to 
reduce the time required by the driver to supply milk to schools and 
cafeterias. This cabinet will accommodate from 250 to 350 half-pints 
(depending on case size) without requiring the driver to remove the 
milk from the cases. In addition, many of the popular Kari Kold ice 
cream and milk holdover cabinets will be on display. 

At the booth will be: Grant B. Lorch, Glenn G. Lorch, Ray Schulze, Sam 


Johnson, Roy Brown, John R. Tellier, B. Bacon, L. F. Shaw, Robert Shaw and 
Marjorie Riemersma. 





BOOTH L-100 


Stick Confection Machine Produces 
Six Thousand Pieces Every Hour 

Vitafreze Equipment, Inc., will feature its Vitaline self-contained, 
automatic stick-confection machine. The machine produces more than 
6,480 three-ounce pieces or 540 dozen an hour continuously and auto- 
matically. It handles either ice cream or water ice novelties. The 
machine requires one operator, only, whose function it is to place 
sticks and bags in their respective feed magazines. The Vitaline does 
a complete production job—filling the mold, stick injection, defrosting, 
chocolate dipping, bagging and discharge. It also includes a wash 
section that pre-rinses, washes, after rinses and sterilizes the mold 
cups after each production cycle. ) 

The Cart-A-Matic Machine, a high speed cartoning device, de- 
signed to be integrated with the Vitaline will also be displayed. 


At the booth will be: M. B. Rasmusson, B. E. Rasmusson, C. D. Letts, Harold 
Huebsch, R. J. Betschart, |. Fischlin, A. E. Pech, P. W. Lampman and D. E. Ryan. 


American Milk Review 














visit with 
us at the 


Fs 


dairy show... 
booth r-302 





aM 


SPRINGFIELD, MISSOURI 


Write No. 117 on Reader Service Card 


ew October, 1960 


BOOTH R-326 


Separator Designed to Process 
50,000 Pounds of Milk Per Hour 
A full line of high-capacity dairy processing equipment will be 
displayed by Centrico, Inc. Centerpiece of the exhibit will be the 
new Westfalia MM-20007 ultra high capacity warm milk separator 
which has a capacity of 50,000 pounds per hour. Another which will 
receive attention will be the 30,000-pounds-per-hour high capacity 
warm milk separator because it is low in cost when calculated on an 
initial dollar of cost per pound of milk processed per hour basis. 


At the booth will be: Wend Wendenburg, Peter Stahl, August Peltzmann, 5 
Gunther Handing, C. H. Maass and J. Spiekerman. 








BOOTH L-321 


Aluminum Chip ‘N’ Dip Servers Will 
Highlight Display of Color Craft 


The Color Craft Company will be represented by aluminum 
chip ‘n’ dip servers, aluminum coppertone mugs, aluminum Christmas 
cookie cutter sets, and aluminum animal cookie cutter sets. The 
aluminum items are color anodized and come in a chip-and tarnish- 





proof coppertone finish. They are used as premium gift items in con- 
nection with the sale of dairy products. 


At the booth will be: Irving Freeman, A. R. VanWynGarden, H. H. Gerrard, 
Dave Sawyer, E. MacGilvray, Florence Richardson and Harry Marvin. 











, 
St 
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BOOTH C-308 | m 

) 
Dariomatic Will Exhibit a Four-or-Five i 
Selection Vending Machine re 
.@) 
The Dariomatic 510 milk and fruit juice vending machine and 
the Dariomatic 610 milk and fruit juice vending machine will be on 4 
display for the United States Chemical Milling Corporation. The ma- e 

chines are available as either a four-selection or five-selection carton 

and can vending machine. They have large capacity with a refriger- os 
ated back-up storage space. Products can be vended for up to four th 
different prices with change made automatically. Easy to load and Hi 
clean, the machines cost very little to clean and maintain. ar 
e 
At the booth will be: Thomas E. Frundt and Virgil Rogers. 3 
av 
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SERVICE TEAM—This line-up is part of the reason why Metropolitan has 
been able to keep customer service up—costs down. H Model Mack-built 
Thermodyne® diesel-powered tractors like these handle bulk deliveries. 


Figure on Macks 


when trucks figure in profits 


Stainless steel tankers of Metropolitan 
Fats & Oils, Inc., Jersey City, N. J., 
make on-schedule deliveries up and 
down the east coast from New Eng- 
land to the Carolinas . . . are known 
for their fast, dependable delivery of 
quality products. 

Because highway transportation is 
the lifeline of Metropolitan’s business, 
a close tab is kept on the economics of 
their truck operation. Says President 
Henry Oelkers, “Our Mack diesels 
are the most economical, reliable and 
generally satisfactory trucks we have 
ever owned. Each truck in our fleet 
averages over 2,000 miles a week .. . 
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performs equally well in city traffic or 
on cross-country runs.” 

Mack makes sure you get the truck 
economy you need through the ex- 
clusive Mack practice of designing and 
building all its own major components. 
This results in what is called Balanced 
Design and assures that engines, gears, 
transmissions and other vital truck 
components will work together as an 
integrated unit for the greatest pos- 
sible efficiency, performance and long 
life. Trucks that stand up under the 
most demanding operating conditions 
—not only when new, but after years 
of service—can mean the difference 









* 


FO in OF Gee 


for over 7 straight years 


NO.1 


by far in sales of 
diese! trucks 


between a profitable operation and 
one drained by high costs per mile, 
unnecessary downtime and exces- 
sive maintenance. 

Your local Mack branch or distrib- 
utor will gladly give you full details 
on the truck best suited to your oper- 
ation. Mack Trucks, Inc., Plainfield, 
New Jersey. Mack Trucks of Canada, 
Ltd., Toronto, Ontario. 


MACK 


FIRST NAME FOR 


TRUCKS 







BOOTH R-423 
Drainer-Mixer Said to Increase 
Efficiency in Cottage Cheese Making 


Featured in the display of the Grace Machinery Company will 
be an automated method of moving curd to a Grace Drainer-Mixer 
in the last wash water. This new method cuts labor requirements, 
lowers spoilage content in cheese, resulting in a product high in flavor ) 
and low in cost. A cottage cheese drainer-mixer, cottage cheese curd 


pump, a drum dumper, and valves will be exhibited by the company. 


At the booth will be: L. J. Collins, E. E. Collins, George C. Urian, Burch 
Gustafson, Gene Lundahl and Chadwick Ernest. : 





BOOTH R-535 ; 
Trailer Tank, Bulk Pick-Up Tank, 
Paper Casing Machine on Display 


Stainless & Steel Products Company will show a certified uniform 
transport trailer tank, certified Tudor bulk milk pick-up tank and a 
Thiele milk carton case packer. The transport trailer provides high 





payload, high strength, low gross weight and stainless steel jacket. 
The pick-up tank incorporates convenience, economy and inexpensive 
service. The milk carton case packer represents a new venture for 
the company in the dairy packaging field. 


At the booth will be: Bill Casey, Jack Ellsworth, Jack Hessburg, Alfred Just, 
Paul Grostephan and Robert Cloftin. 





BOOTH R-410 


Bulk Coolers, Steam-Jacketed Cooking 
Kettle Will Share Groen Spotlight 


The Groen Mfg. Co. will display farm bulk milk coolers and 
the steam jacketed, general purpose cooking and mixing kettle. The 
low, round farm bulk milk cooler is available in nine sizes from 100 
gallons to 340 gallons. It is designed to conserve space and eliminate 
the need for costly remodeling of the milk house. The manufacturer 
says it is ideal for the small producer. 





) 
At the booth will be: F. H. Groen, Sr., F. H. Groen, Jr., J. G. Dunn, F. J. 
Corcoran, J. Lammy, A. H. May and E. J. Graham. 
‘ 
BOOTH C-202 | oa 
Ye 
Walk-in Ice Cream Truck Body = 
Has Two-Compressor Holdover Plate 
Southwest Truck Body Company, Inc., will display a 14-foot 
“Northair” walk-in ice cream body with a two-compressor holdover 
plate refrigeration system. Also on display will be a model with a 
one-compressor holdover plate refrigeration system. Both bodies 4 
feature free rolling patented doors. All styrofoam insulation, all steel ) 
riveted panel construction and slip-proof steps distinguish this truck ] 
body. s 
At the booth will be: C. McDaniel, L. J. Schaedler, J. J. McDaniel, H. F. Kloess, I 
D. Halzmeir and J. G. Peet. \ 
American Milk Review ¢ 
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TIME AND LABOR SAVER. Electroglide remote pull switch allows operator to open door without leaving truck. 


Jamison Electroglide®’ Power Doors 
stand up under continuous, high volume traffic 





RAPID OPENING AND CLOSING. Fast operation 
speeds traffic, saves refrigeration. Single leaf and bi- 
parting doors available to meet varying wall conditions. 
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e For ten hours every day, foot and truck 
traffic speeds through three Jamison Electro- 
glide power-operated cold storage doors at the 
Wilsey, Bennett Co., Los Angeles, Calif. High 
volume, heavy traffic operations such as this 
demonstrate conclusively that Electroglide doors 
keep traffic moving profitably—and stand up 
under the most rugged duty. 


Electroglide reduces operating costs through 
special features that assure rapid, easy opening, 
smoother operation, maximum safety, positive 
sealing and simple, low cost installation. 


For complete performance and specification 
data write for Electroglide Bulletin to Jamison 
Cold Storage Door Co., Hagerstown, Md. 





JAMISON 


DOORS 
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BOOTH C-210 


Boyertown to Show Insulated Milk 
= Delivery Bodies for Retail Routes 


Boyertown Auto Body Works will display a milk delivery body 








STIAWRENCE 
ine 





for standard retail door-to-door milk delivery routes and retail in- 


sulated milk delivery bodies for medium to large milk routes. These 





will be representative models for Boyertown’s complete line of milk 
delivery bodies. Boyertown bodies will also be seen in Booth C-115 
and Booth C-451. 


At the booth will be: Paul R. Hafer, Thomas H. Gottshall, Lloyd B. Fritz, W. 
Sterling Keller and Robert L. Fleming. 





BOOTH C-451 


Bulk Coolers, Can Coolers, Storage 
Freezers, Cabinets, Cases to Be Seen 
Wilson Refrigeration, Inc., will show bulk milk coolers, can- 
type coolers, upright storage freezers, normal and low-temperature 
dairy products and self-service sales cases. 
The complete line of stainless steel farm milk coolers will be 
displayed. 


At the booth will be: H. E. Wickham, H. R. Shapley, G. Massey, J. Bates, 
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i A-P-C 

») AUTOMATIC 
AIR OPERATED 
SANITARY VALVE 


im Action | 


e Stainless Steel 
e Piston Controlled 

e Air Operated 

e In Actual Operation at Show 
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See, demonstrated for the first time, automatic 
... problem-free flow control of dairy processes 
by A-P-C’s new automatic air operated sanitary 
valve. Again, A-P-C’s engineering ‘‘know-how” 
and manufacturing skill brings you a valve of 
outstanding quality .. . highest sanitary stand- 
ards .. . full C.I.P. cleanability. Tomorrow's 
valve today, A-P-C’s automatic air operated 
sanitary valve saves you money in maintenance 
costs and product waste, 

Made of heavy-duty stainless steel, A-P-C’s 
new automatic air operated sanitary valve is 
precision made for long service life. Product 
waste eliminated . . . positive action guaranteed 
by its springless operation. Valve position, open 


+ ° or closed, can be easily seen .. . even at a distance. 
Craftamen in Stainless Steel ror over 30 years 


ALLOY PRODUCTS CORP. 


1065 Perkins Avenue Waukesha, Wisconsin 





OW Demonstrated for 
the FIRST Time! 


WIZARD A-P-C 
FLOAT CONTROL 
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=S$PEED-WAY 
heavy-duty 
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} 
tic Reduce ‘‘down-time’”’ and maintenance costs with the 
ses ) new SPEED-WAY heavy duty conveyor chain. No 
ary pin heads to wear with consequent pin “‘fall-out”’. The 
a integrally forged pin has the strength inherent in 
ey properly forged parts. This “‘all-forged” design re- 
w's duces breakage and wear to a minimum and greatly 
ted extends the life of the chain. Investigate the savings 
— that can be had due to the reduction of down-time 
C’s and to the extended chain life when using SPEED- 

is WAY chain. Forged, long-life companion sprockets 

= are also available. Your inquiry is solicited. 
pen 
ice. 
Card | 
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BOOTH R-424 
Esco to Show Bulk Milk Cooler Models 


Esco Cabinet Company will feature its model BW 240 Esco “Icy 
Wall” bulk milk cooler. This is one of the ee line of Esco bulk 
coolers comprising 22 self-contained and 22 remote type models in 
capacities of from 100 to 1,000 gallons. All models feature the patented 
“walls of ice” cooling method that protects the quality of the milk. 


At the booth will be: E. L. Johnson and Harold C. Cann. 





line cheese filler. 


Triangle’s Full Line of Fillers 
The Triangle Package Machinery Company will show an auto- 
matic milk filler for setting up Sealking paper containers, and auto- 


BOOTH R-400 


matic milk filler for American Can cartons, a semi-automatic cheese 


filler, an automatic-twin line cheese filler. and an automatic single 





> 


Aordens Outdoor and Indoor Plastic Signs 


neat and have a high visibility. 


R. Kribs, Carl Seidler and William Gerson. 





BOOTH C-400 


Tel-A-Sign, Inc., will display outdoor and indoor plastic illumi- 
nated signs. These signs are used by both retail and wholesale fluid 
milk businesses and by ice cream businesses. The signs are attractive, 


At the booth will be: A. A. Steiger, William Johnson, Earl J. Smith, J. E. Doron, 
















Save Labor - Save Butterfat - with CDS Automatic Composite Sampler 


Cost-conscious plant management can now obtain accurate liquid composite samples with the new 
CDS Aut tic Compesite Sampler. Product quality can be determined, product diversion throughout 














your plant’s various departments can be controlled, and the Automatic Composit pler is indis- 
pensable for product ee during the loading or unloading operation of tank cars and trucks. 

The CDS Aut ti P pler completely eliminates the outmoded method of drip 
sampling. 


Simple to install — automatically-operated, no attention required once proper connections and 
adjustments are made. Timer automatically activates the sampler 10 times per minute. Volume is 
controlled by turning the stop screw to remove 0 c.c. to 15 ¢.c. per.activation. No clogging, no sticking. 


@ ACCURATE — Gives foolproof samples 
with no guesswork, no attention or 
adjustments. 


EOE: oF @ OPERATING TIMER — Wall-mounted 
vsstomalbiait assembly moisture-proof, no oiling neces- 
sary. Shock-mounted in anodized alum- 

inum cover and bracket. Lead wires 


grommeted. 


SAMPLER 


of liquids going through flow line. 


© 





P.O. Box No. 185 
Patent 2,589,712 





SAMPLER TIMER 


e@ CONTINUOUS INTERMITTENT OPERATION — Provides better sampling 


@ SAMPLING VALVE ASSEMBLY —Fits easily, quickly into sanitary 
tee in either vertical or horizontal flow leading to or from liquid pump. 


CLARK DAIRY SUPPLY CO., INC. 


Greenwood, Indiana 
Formerly L-W Dairy Supply Company 
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KRABI -——— builds a fire under your chocolate 


milk sal@s—Here's how Kraft helps you cook up bigger and better sales of your 
chocolate milk. By supplying you the finest, specially stabilized Chocolate Flavored Powders 
—to insure that your product will always have the flavor, viscosity and color you desire. By 
having our men work with yours to make sure the quality of your chocolate milk is always 
uniform. By furnishing you outstanding sales promotion and merchandising ideas—like 


the recent and very successful Kraft Miniature Marshmallow promotion. 


Ask your Kraft:-Man,-or write Kraft Foods Dairy Service Division, 500 Peshtigo Ct., Chicago 90, Illinois 





eae 7 taal 
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BOOTH C-324 


Venders, Dispensers Share 
Spotlight in Norris Display 
Four items will share the spotlight in the display of Norris Dis- 
pensers, Inc. They are Norris Stainless Steel Dispensers, Norris Home 
Dispensers, Norris Carton Vender for Milk and the Norris 35 cubic 
foot reach-in refrigerator. The latter is a new portion control dispenser 
with a special foot-activated valve. This unit permits waitress to fill 2 
the glass with one hand while holding food for delivery to the 
customer in the other hand. Plans are being made to show several 
radically new additions to the Norris line. An announcement con- 
cerning these items will be made at the show. F 











At the booth will be: L. F. Norris, A. D. Darling, L. C. Austin and all district 
sales managers from 30 trade areas. 





BOOTH C-118 
Bulk Tank Sediment Tester > 


Featured by the Sediment Testing Supply Company will be the 
model K-L 40 bulk tank milk sediment tester for mixed sample 
method sediment testing. In this test, one pint of bulk tank milk is 
collected by the hauler and delivered to the dairy plant laboratory — i 
where it is warmed to about 80-90 degrees F. prior to running i 
sediment tests. 





At the booth will be: Lillian King, E. Enzweig, $. Copeland and S. Wilens. 





KLENZADE 


LACTIC 

. CULTURES 
Wide Range of Phage Tested 
and Typed Lactic Combinations 


Pre-tested, blended mixed-strain cultures 
prepared from phage tested and typed in- 
dividual strains of S. Lactis. Carefully se- 
lected, compatible citric acid fermenting 
bacteria. Laboratory tested and commer- 
cially checked for product application. 
Planned for systematic rotation. Culture 
numbers 1 through 12 now available. 


foeCke Oe Cllicred Produtle aS ; “Early morning rush being what it is, ’ 


| was very pleased to see the Muckle 




















insulated milk box ...1 am grateful to Nelson's 
: Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 
COMPLETE 7 
Homemakers everywhere are equally 
Cc u itu re P ro g ram enthusiastic about the protection, convenience, 
‘ , : attractive appearance and easy cleaning features of 
Cultures, supplies, equip « and utensils tla 40m O tobi Tam ClacliMmiuriiichi-t:Mulll ale) ce 
for the finest culturing and starter-making 


results. Technical assistance and recommen- 
dations on culturing, starter-making pro- 
cedures'and product quality control.- Cul- 





Use Muckle Bottle Cabinets to keep 
your customers pleased with product 
and service. Ask your supply man for 





ITE FOR ture and starter room layout and design; illustrated bulletin and prices, or write ' \ 
WRITE employee training. Complete plant clean- us today. 
LITERATURE ing and sanitizing programs. 
MANUFACTURING CO. 
Cultured Products Division Ousiiinne <2, ilies 
KLENZADE PRODUCTS, INC. ' 
2K BELOIT, WISCONSIN 





SEE US AT THE DAIRY SHOW — BOOTH C-255 


v 
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This man can help your business. He’s the Quality products require high-quality service, 
Vitex man in your area... an expert in and nobody is better qualified to give it than 
developing profits through sales of vitamin- your Vitex man. Ask him to plan to make 
mineral fortified premium milks. your business hum. 


See you at the Dairy Show—Booth L-421 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY 
60 Park Place, Newark, N.J. 


® Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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BOOTH C-254 


Divco Offers One-Stop Shopping 
for Wholesale, Retail Truck Buyers 
Diveo Truck Division of the Divco-Wayne Corporation will 
show wholesale and retail delivery trucks, insulated and refrigerated. 
Divco’s integrated production of the entire truck at the Detroit fac- 
tory allows the purchaser to buy his delivery trucks from a single 
source. These trucks vary from 6,000 pounds to 22,500 pounds, 
gross vehicle weight to cover the full range of delivery applications. 


At the booth will be: R. Sjoberg, E. Rice, F. McKaig, D. Cox, R. Seabright, 
R. Henson and W. Manley. 








BOOTH R-416 


All-Aluminum Platform Truck 
Resists Milk Acids, Alkalis 

Nutting Truck and Caster Company will feature an all-aluminum 
platform truck of heat treated aluminum alloy, non-sparking, non- 
toxic and resistant to milk acid and alkalis. The safety tread deck 
is enclosed by a double angle frame. There is welded construction 
throughout. The truck comes equipped with roller or ball bearing 
demountable rubber-tired wheels. 





t At the booth will be: R. L. Caron, W. H. Morris, R. C. Wagner and Byron 
- Dorsey Ill. 





fast Cooling (i Without Freezing! 





John Wood Bulk Milk Coolers 


John Wood’s Spray Cooling 
principle brings milk temperatures 
down fast, with no risk of 

freezing. And John Wood’s superior 
construction and performance 
exceed all recognized sanitation 
standards! 


These John Wood Features Assure quality 
cooling for Premium Quality Milk: 
@ Constant creamline cooling. 


@ Emergency cooling—even during 
power failures. 


@ New agitator design for uniform quality 
throughout the tank. 


@ Lowest blend temperatures. 
@ Low cabinet design for easy pour-ins. 


JOHN WooD COM PANY @ Easy to clean, easy to keep clean. 


Haverly Equipment Division + Royersford, Pa. RECOMMEND JOHN WOOD...THE BEST BY EVERY TEST! 
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This is the Toughest Floor 


Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


fy” acid proof joints 

Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for -— i a 
acid proof joint compound 2 


¥%” acid proof joint and 
setting compound 


1%” acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


Acid proof priming coat 


For information and 
illustrated technical 
data, write: 


<N 


Dept. 1J 


in the World! 









Ths floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 
find...through years of maintenance-free serv- 
ice. Put the entire problem in Nukem’s hands, 
there’s a representative near you. 


NUKEM PRODUCTS CORP. 
111 Colgate 


Buffalo, N. Y. 


A Subsidiary of Amercoat Corp. 100 
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DANDIES! 


Like having an extra pair of arms! Two versatile 
scrub mates, designed especially for dairy use. 
Both feature bristles of tough, long lasting DuPont 
Tynex nylon, blocks of sturdy, impact resistant, 
solid plastic. Both in sanitary white for highest 
standards of sanitation. 


SaniTanker is especially designed for cleaning vats, 
kettles, and small holding tanks, while the Super Gong 
is an all-purpose scrubber for coils, walls, sinks, etc. 
Both have curved faces and widely flared bristles for 
easy cleaning of corners and curves. 


Get Oxco’s Super Gong and Oxco’s SaniTanker from 
your Dairy Supply or Hardware Jobber. 


OX FIBRE BRUSH COMPANY, INC. 
FREDERICK Established 1884 MARYLAND 


oxco Santtaukker 
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BOOTH R-404 


Nozzles, Hot Water Makers, 
Valves to Be on Display 

On display by Strahman Valves, Inc., special 
izing for 30 years in producing better valves and 
mixing units for the dairy engineer, will be the 
Strahman Instant Hot Water Maker, Strahman Water 
Saver Spray Nozzle and Bronze Valves and the 
Strahman Hose Stations and Mixing Units. 


At the booth will be: D. Strahman, H. Strahman, Jr. and 
R. Strahman. 


a 
BOOTH R-428 


Flexible Plastic Tubing Developed 
for Plants 
The U. S. Stoneware Company will display 
Tygon Flexible Plastic Tubing, Tygon gasketing 
and Tygon Corrosion-Resistant protective coating. 
Tygon B44-4X is a flexible plastic tubing specifically 
developed to meet the rigid requirements necessary 
to the handling of processed milk and milk products. 
Tygon B44-4X is tough and easy to clean; trans 
parent, yet flexible. Tygon B44-3 imparts neither 
flavor taint nor impurities to the foods and bever- 
ages it conveys. Dairy and milk plant equipment 
is easily maintained without interrupting production 
with the use of this product. 
At the booth will be: J. M. W. Chamberlain, H. Farkas, 
W. B. Carrell, 1. E. Wybel, R. Williams, R. Langford and R. 


Bjorgen. 
ie 


BOOTH C-34] 


Universal Glass Will Show Bottles 
in 2 Pint-Gallon Sizes 
The Universal Glass Products Company will 
display glass milk bottles, % pint through one gallon 
in size. In the featured spot will be the oblong 
half-gallon bottle and gallon jug. These have been 
engineered to meet all dairy equipment standards. 
At the booth will be: H. M. Oates, George Meyers, Eliot 


Conner, M. H. Bower, Earl Davis, H. S. Hall, A. F. Martin, 
E. D. Tipton, G. C. Transou and Roy R. Zimmerman. 


* 
BOOTH C-354 


Wisner to Show Machine That 
Drains and Crushes Cartons 


The Wisner Manufacturing Company will dis 
play the Continental bottle washer, gaskets for sani- 
tary pipe lines, seals for sanitary pipe lines, special 
strainers for sanitary pipe lines, a high temperature 
short time test kit, a milk container, drainer and 
crusher. The drainer and crusher can handle more 
than 4,000 units from half-pints to half gallons, 
opening, draining and crushing them. 

At the booth will be: R. D. Britton, J. W. Mayne, R. J. 
May, F. Malatesta and D. Mathieson. 
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LOOK at the 
NEWS from 
SOG 





New advances 
in cottage cheese equipment 
that will make your operations 


MORE 
PRODUCTIVE 








improved product, greater efficiency, lowered cost, 
lessened work — these are the advantages you get 
now from Stoelting Cottage Cheese Equipment. These 
values become even more pronounced with the NEW 
engineering advances Stoelting will introduce at the 
National Dairy Exposition. 


s 
International You are invited to stop in and see for yourself. A 
profitable a quarter hour as you can spend in all 


A m ph itheater fifteen minute demonstration will turn out to be as 


% of 1960. 





STOELTING Brothers Company, Kiel, Wisconsin 





—o 








Since 1905 — Manufacturing Engineers to the Dairy Industries 








BOOTH C-303 


Long Handle on Pipe-Cleaning 
Brush Is a Safety Feature 


A long-handled, incompletely circular brush for the cleaning 
of the exteriors of overhead pipes will be one of the standout items 
of the Sparta Brush Company, Inc. The reason for the long handle 
is to minimize dangerous climbing on ladders or cases to get to the 
pipeline that needs cleaning. The full list of items to be shown by 
Sparta Brush: all purpose clean-up brush, a new CIP pipe line brush, 
cleaning tables for milk house equipment, and bulk tank, dairy farm 
and dairy plant brushes made with DuPont nylon and plastic blocks. 


At the booth will be: Joe Larson, John Larson, Gene Dana, Dick Griffith and 
Kenneth Snow. 








BOOTH C-450 


Compressor Provides Inexpensive 
Two-Stage Cooling in Small Space 


The Vilter Manufacturing Company will put on display a 12- 
cylinder, two-stage VMC compressor unit and a model of an air- 
agitated ice builder. The compressor provides inexpensive two-stage 
cooling in a minimum of space. In addition, a six-cylinder unit 
is also available. With these two units, a range of from six to 40 
tons of refrigeration is possible depending on operating conditions. 
The two-stage compressors can be supplied for operation with am- 
monia refrigerant 12 and 22. 


At the booth will be: A. O. Vogel, M. F. Tokach and J. B. Kupfer. 
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On display for the first time at the 
DISA Show, Chicago — Booth C-113 





THE LARGE VOLUME METER YOU’VE BEEN WAITING FOR! 


New! 


SIEMENS 


250 GPM 


SANITARY 
FLOW METER 


Here is a new model SIEMENS meter with 
three times the capacity for those who handle 
large volumes. The meter measures accurately 
at rates of flow from 12% GPM to 250 GPM. 








SIEMENS 


Sold and Serviced in USA and Canada through T.E.A., INC., 141-21 72nd Avenue, Flushing 67, N. Y. 
Write No. 132 on Reader Service Card 
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AMR-100, Rochester 3, N. Y. 


Equipment especially designed 
for dairy food processing 


All of the important fluid processing of dairy products 
is covered by the Pfaudler line . . . including the vital 
storage function. 
In fact, more milk is stored in Pfaudler-built 
tanks than any other make. 






Pressure Process Vat. Effective heating or cooling 
of any fluid product, plus mixing and holding. 
Handles full or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. Also 
vacuum-pressure vats for removing unwanted 
flavors and odors during processing. 

For further information on any of the products 
shown, write to_our Pfaudler Division, Dept. 





Bulk Milk Storage. Sanitary construction. ASME-ap- Mixer-Pasteurizer. Thorough blending of additives in- 
proved wall cooler sections for ammonia, freon, or cluding powders, frozen cream and butter. Proper agita- 
chilled water. Cylindrical or rectangular types of stain- tion with no “‘lumping.” Fast heat-up. Sanitary stainless 
less steel. 600 gal. and larger, limited only by trans- steel construction. 150 to 1000 gal. 


portation requirements. 


4& PFAUDLER PERMUTIT inc. 


ew PFAUDLER DIVISION «© ROCHESTER 3, NEW YORK 
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WASH and 
SANITIZE 


in minutes --- 
instead of hours! 









@ ITWASHES @ IT RINSES 


@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS 


STERILIZER, 








“Its Pedal Opera ion” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 


- - wherever Refuse Cans — Mixing 
Kettles—Stock Pots—Milk Cans—Insu- 
lated Carrier-Dispensers or any Large 
Containers — Waste Baskets, etc., re- 
quire cleaning and sterilizing—It does 
the job Faster, more thoroughly and 
with the greatest emphasis on Sanita- 
tion — Pays for itself quickly. It per- 
mits the use of Hot Water, Cold Water 
and Steam—in any combination or 
sequence — Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 


Write for FREE Literature Kit AM-24 


Vacuum Can Co. 


19 S. Hoyne Ave., Chicago 12, Ill., U.S.A, 
Write No. 134 on Reader Service Card 
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BOOTH A-119 


Butter Print Forming and Wrapping 
Machine Has Glue Seal Attachment 


The Lynch Corporation will show its butter print-forming and 
wrapping machine; an improved automatic cartoning machine with 
glue seal attachments; and a Robo-Wrap Model liquid packaging 
machine. The company is laying emphasis on its butter print forming 
and wrapping machine with glue seal attachment for pilfer proof 
packaging and the automatic liquid packaging machine for water-ice 
novelties packaged in heat-sealed polycel film. 

At the booth will be: R. N. Craven, R. W. Lawrence, A. V. Petersen, M. J. 


Czarniecki, Jr., R. F. McVicker, K. E. Olsen, R. L. Aumend, Will Freeman, L. L. 
Campbell, F. G. Lenhart, R. D. Beyer and B. J. Schnoll. 





BOOTH C-506 


Dry Chlorine Pours, Dissolves Quickly 
In Hot or Cold Water to Make Solutions 


Olin Mathieson Chemical Corporation will show Low-Bax Special 
and Low-Bax W. Low-Bax Special is a granular free-flowing dry form 
of chlorine that pours and dissolves quickly in hot or cold water to 
make chlorine rinse solutions. It is particularly adapted to hard water 
supplies. Although highly concentrated, containing 50% available 
chlorine, it is stable and does not lose its strength as packed in the 
original container. Low-Bax W contains Mathieson chlorine and a 
wetting agent for fast, efficient germ-killing action. 


At the booth will be: W. H. Sheltmire, A. E. Wennerstrom, G. B. Armstrong 
and D. F. McCauley. 





BOOTH C-222 
Three Sizes of Closures 


The Mid-West-Pak Corporation will display a complete line of 
milk bottle closures and capping equipment. Featured at the booth 
will be the Mid-West Aluma Seal closure in three sizes. The new Mid- 
West 38 will be shown. It is designed to fit in with economical and 
efficient dairy operation. 


At the booth will be: D. M. Peterson, Karl Navert, James Kline, Fred Wright, 
Dan Trieloff, Robert Dubert, Don Young and Glenn Johnson. 





BOOTH C-101 


Oakite to Feature Devices for 
Automatic Cleaning of Tanks 


Equipment designed to cut the costs of sanitation programs 
will be featured by Oakite Products, Inc. Operating models will 
demonstrate Oakite’s V-Spray and Milk Tanker Spray, designed for 
automatic cleaning of tanks and tankers. Other equipment displayed 
will include the Rocker Spray for over-the-road milk tankers, the Hot 
Spray Unit and the Saniseptor, for cleaning dairy equipment in 
place. An operating conveyor will demonstrate lubrication with Oakite 
compounds, applied through the company’s lubricators. Compounds 
for bottle washing and equipment cleaning will also be featured. 


At the booth will be: Robert F. Kipp, Daniel B. Lamb, Frank J. McNally, 
R. P. Lind, R. H. Gwynn, T. A. Rink, J. A. Price and J. L. Dayton. 
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minimize flaking, leaking or bulging 


of paper milk cartons...with A-C*® Polyethylene 


Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
taining A-C Polyethylene. 

Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
You save on “returns” of faulty cartons . . . elimi- 


llied 


hemical | 


Write No. 135 on Reader Service Card 


nate downtime for cleanups... get greater cover- 
age per pound of wax with no bare spots. Printing 
looks sharper and brighter, too. And A-C Poly- 
ethylene, the original improver of dairy waxes, is 
stable in liquid storage systems. 

Your supplier is familiar with A-C Polyethylene- 
wax blends. Ask him for them... or if you want 
more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Dept. 577-D, 40 Rector Street, New York 6, N. Y 


National Distribution « Warehousing in Principal Cities 
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Let’s talk about 
ICE CREAM 


PROFITS 
in Retail Stops 











Five stores 
equal one milk 
truck in ice 
cream gallonage 


@ How many Kari Kold cabinets 
on retail routes does it take to 
equal one retail stop? Would you 
believe it — the average retail 
route produces more than twice 
the ice cream volume of an aver- 
age wholesale stop other than 
super-markets? 

This is a fact. 

How much ice cream can be sold 
on a retail route—based on 12- 
month figures — for an average 
week? Would you believe it — 
one dairy reports 30 gallons per 
week — more than 1,500 gallons 
per year? 

What percentage of total route 
sales is accounted for by ice 
cream? Would you believe it — 
one dairy says that on an annual 
account ice cream accounted for 
20% of the total route sales vol- 
ume in dollars. 

For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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BOOTH C-548 


Architectural and Engineering Services 
Available Especially for Dairies 


Specialized dairy architectural and engineering services will be 
offered by the firm of Hertel, Johnson, Eipper and Stopa. This group 
designs milk plants, ice cream plants, manufactured dairy products 
plants, cold storage and materials handling facilities, large and small 
plants, distribution branches and office facilities. The firm will show 
photographs and drawings of several recent efficient dairy plants, 
including a large milk plant, a medium-sized milk plant, a small ice 
cream plant, a large ice cream production operation and hardening 
room, a grade A powder plant, in such varied locales as New York, 
Indiana, Illinois and Nebraska. 


At the booth will be: G. Robert Johnson, Morris C. Hertel and Harold Steed. 





BOOTH R-402 


Light and Shadow Ad Display Box 
Major Attraction of J. W. Greer Co. 


The J. W. Greer Company, manufacturer of special displays, 
will show a nine-foot by two-foot light box, completely enclosed with 
back-lit elevation drawing of an ice cream hardener drawn on black 
plastic with some portions animated with subdued polarized light 
from within box. Also to be shown are a sample hardener tray and 
an enclosed working model of a tray-type hardener. The hardener 
tray is 10 feet by one foot with sample ice cream packages along its 
length. The enclosed working model of a tray-type hardener is seven 
feet by four feet by five feet to the top of a transparent case. 


At the booth will be: Richard D. Watson, F. Wade Greer, Jr., Jack E. Postl 
and John J. Gallagher. 





BOOTH C-408 


Retinned Milk Cans, Covers Will 
Highlight Hopwood Company Exhibit 


The Hopwood Retinning Company, Inc., will show retinned 
milk cans and covers. The company’s services involve the application 
of a tin coating to cans and other surfaces that need it because of 
rust. Before tinning, cans are straightened mechanically and _ re- 
embossed. 


At the booth will be: Mrs. John A. Hopwood, Mr. and Mrs. J. Frank Culver, 
Mr. and Mrs. John H. Culver, Lloyd A. Martin and Garrett F. Hoagland. 





BOOTH R-214 


Freezing Equipment Unveils Two-Stage 

Compressor That Rotates, Reciprocates 
Freezing Equipment Sales, Inc., is going to exhibit the recently 
introduced, two-stage compressor package, consisting of a rotary and 
a reciprocating unit. The company specializes in refrigeration en- 
gineering and sales. It has exclusive rights to the FES Fuller rotary 


booster units when applied to refrigeration. 


At the booth will be: George R. Wachter, F. L. Young and Glenn R. Maneval. 
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Father and son 
dairy partners combine 


old-fashioned business 
sense and modern 
technology 


Emil Anderson entered the dairy business in 1909, 
the year he came to America from Denmark. Many 
years later, his son, Frederick Anderson, joined him 
in the business and today the Andersons operate 
one of the most modern dairies in Michigan. The 
one-story building is loaded with gleaming Stainless 
Steel equipment. Recently, the Andersons have 
been promoting Stainless Steel milk dispensers for 
restaurants and cafeterias in the area. Emil Anderson 
tells why: 





“‘There's a lot less work involved with a dispenser. 
We don’t have to fill individual containers. And we 
don’t have to pick up hundreds of empties. We 
deliver the milk in 10-gallon Stainless Steel cans 
that we place right into the dispenser. When the 
can’s empty, we take it out and put a fresh one in. 
It’s fast, eliminates breakage and spilling, and it’s 
more sanitary because there’s less handling 
involved. 








“‘When one of our customers installs a Stainless 
Steel dispenser, he sells more milk. And we sell 
more milk to him. People buy more milk from a 
dispenser because the milk tastes better—every 
glassful is just the right temperature—good and 
cold. The dispenser looks better, too. People see 
the milk come right from a sparkling cabinet 
directly into their glass, not from below the counter 
or through a serving window. The Stainless dispen- 
ser is out where everyone can see it, so it’s a good 
salesman in its own right.” 





If you would like to have more information about 
Stainless Steel milk dispensers, write to United 
States Steel, 525 William Penn Place, Pittsburgh 
30, Pennsylvania. 


USS is a registered trademark 


United States Stee! Corporation — Pittsburgh 
American Steel & Wire — Cleveland 

National Tube — Pittsburgh 

Columbia-Geneva Steel — San Francisco 

Tennessee Coal & iron—Fairfield, Alabama 

United States Stee! Supply — Stee! Service Centers 
United States Stee! Export Company 


United States Steel 
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BOOTH C-316 





High-Speed Liquefying Device Will 
Occupy Center of Lanco Stage 


pe INET 


Lanco Products Corporation will have on display Lanco Lik- 
wifiers, double-strength egg-nog mix, dairy powders and dairy syrups 
for chocolate milk and dairy drink, ice cream stabilizers and emul- 
sifiers. The Likwifier will be demonstrated in operation. Two models 
of the high-speed liquefying machine will be in the booth. t 


At the booth will be: Manfred Landers, Andrew De Balogh, A. G. Blanding, , 
Dale A. Dahlberg, Nat H. Nash, W. F. Tilley and Joe Howard. 





BOOTH R-435 ) 


Portersville Pick-Up Truck Tank | 
Mounted on Chassis Will Be Seen 


The Portersville Stainless Equipment Corporation will display 





a farm pick-up truck tank mounted on a truck. The tanks are durable 
and are designed so they present a low silhouette, Portersville’s tank 
trucks feature the M Frame and the stainless seel side access vestibule. 


At the booth will be: Marvel J. Heinsohn, James Raeburn, Jack Goodman, 




































Ernie Campbell, Charles Eyth and Gordon Raeburn. j 
_— * 1 
58 
“NO, NO, MR. GIRTON....NOT UNTIL THE DAIRY SHOW!”’ 
Girton Manufacturing Company Booth No. R-219 
Write No. 138 on Reader Service Card 
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Protect 

Your Bulk 
Milk Handling 
Profits 


Today and 
Tomorrow 
with 
PORTERSVILLE 
EQUIPMENT ! 








Find out how Portersville Stainless Tanks can do a better job 
for you today, and in years to come! Ask about: 


TOMORROW'S SANITATION STANDARDS — Advanced design of Portersville Stainless 
Tanks exceeds all Sanitary Standards . . . anticipates future sanitary requirements. 


SPECIALIZED ENGINEERING — Portersville designs stainless steel tanks to fit your exacting 
service requirements .. . now and in the future! 


EASIER CLEANING — Micro-smooth stainless steel tank interiors can be cleaned more easily 
and in less time . . . an important saving in view of rising labor costs. 


Portersville 


Stainless Equipment Corp. 


PORTERSVILLE (Butler County), PA 
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BOOTH C-502 


Milk Case With One-Piece Bottom 
Engineered for Automatic Casing 


The C. E. Erickson Company, Inc., will display Zinc-Kote steel 
milk cases for glass and paper bottles. The company will be intro- 
ducing a new six half-gallon glass case for oblong bottles—will inter- 
stack with 16/9 cases for paper as well as square gallon jug case. 
It has a one-piece bottom and patented pocket construction to save 
bottle breakage. It is engineered for automatic casing and stacking. 


At the booth will be: C. E. Erickson, R. L. Erickson, A. D. Erickson, J. L. 
Kohn, C. K. Hits, C. E. Driver and Clare Perkins. 












FREEZ /SAFE 
INSULATED ROUTE BOX 


NOW, SELL ICE CREAM 
ON HOME MILK ROUTES 


New — Revolutionary 
Foam Plastic CHEST 


% 


Freez/Safe® Royalite® Model 50-RR 


HOLDS 17% GALS. ICE CREAM 
22 HRS.—NO REFRIGERATION 
OR DRY ICE REQUIRED! 

No Compressors! 

Low Cost - No Upkeep 





28''x19''x28" outside, 23''x15’'x23’' inside. 1 pc. 
Molded Foam Plastic — Waterproof WASHABLE. 
Model 50-CW. Wt. only 14 Ibs. 
in Fiberboard case $ 27.50 
R lite Mode! 50-RW 
with au cele outside case $ 95.00 
Model 50 RR Illustrated 
Royalite inside and outside $118.00 
NO PRE-COOLING REQUIRED 
Write for Complete Freez/Safe Catalog 
At Leading Dairy Supply Houses. 
POLYFOAM PACKERS CORP. 
6415 N. California Ave. 
CHICAGO 45, ILLINOIS 














BOOTH L-103 


Advertising Displays and Campaigns 
Highlighted by G. P. Gundlach and Co. 

G. P. Gundlach and Company will display ice cream and dairy 
advertising, feature flavor cartons, fruits and flavors, special milk 
merchandising material, technical and formula assistance and adver- 
tising agency service. The full line of coordinated milk and ice cream 
promotional programs complete from ingredients through packaging, 
merchandising and advertising will be highlighted at the display. 

At the booth will be: G. P. Gundlach, L. B. Lampe, Don Hall, G. B. Gundlach, 


Harvey Harrington, Bob Williams, Jim McCudden, Charles Boni, Bob Ruhl, Vincent 
Heinle, Russ Grady, Ted Mannon, Harold Pierce, Don Searles and A. A. Stone. 





BOOTH C-209 


Dairypak Butler to Feature Paraffined 
and Plastic Pure-Pak Containers 


Among the items to be seen at the Dairypak Butler, Inc., booth 
will be Pure-Pak paraffined milk cartons and Pure-Pak plastic milk 
cartons; paraffined ice cream cartons and paraffined butter cartons. 
All of the foregoing will be displayed prominently. Special emphasis 
will be placed on the carton designing service offered by the company. 

At the booth will be: H. A. Anderson, N. R. Baker, D. J. Ball, H. M. Bowser, 
J. B. Brennan, R. M. Crump, R. R. Davis, W. O. Faber, J. C. Good, A. R. Hartmann, 


R. G. Hilts, H. A. Macauley, C. W. Marion, R. F. Marion, H. P. Mather, P. A. Pratt, 
G. N. Rupp, R. D. Sawyer, W. L. Scholey and M. Ulyshen. 





BOOTH C-442 


Complete List of Diamond Alkali 
Sanitizing Chemicals to Be Shown 


The total list of sanitation chemicals especially designed for 
the dairy processing plant and producer by the Diamond Alkali 
Company will be shown. These products are adaptable for CIP, spray 
or manual cleaning methods. Among the products will be Cirkal, a 
chlorinated alkaline cleaner, and Diamid, a concentrated acid cleaner 
especially designed for CIP. Also on display will be Iokel, a new 
iodophor sanitizer, not affected by hard water and with the iodine 
content guaranteed; and Nu-Met, designed especially to keep the 
sheen on stainless steel. 


At the booth will be: Bud Turner, Tom Cramer, Earl Mills, Bob Wood, Bill 
Wray, Ted Poplawski, Jack Skinner, Charlie Stark, Al Gaul and Ruel Gingrich. 
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Taylor-controlled Cherry-Burrell Shortime Pasteurizers in Sealtest Foods plant, Pittsburgh, Pa. 


Sealtest Foods 
nasteurize milk and 
ice cream mix 
with special design 
Taylor-controlled 
Cherry-Burrell 
equipment 


The Dual Cherry-Burrell Superplate Model S Shortime 

Pasteurizer control panel shown above was specially designed for 
the Pittsburgh plant of the Sealtest Food Division of National 

Dairy Products Corporation. It is a fine example of cooperation 
between Sealtest and Cherry-Burrell engineers, local and state 
Public Health Departments, and Taylor Instrument Companies. The 
control system operates a 35,000 lb/hr. unit for milk only, and a 
dual 22,000—11,000 lb/hr. unit for milk and ice cream mix. 

Twin instruments at left and right on panel are standard Taylor 
packaged HTST Control Systems. In center is a separate Thermal 
Limit Recorder/Controller for use on ice cream mix. Milk is 
diverted at 160°; mix at 175°F by Taylor Flow Diversion Valves (not 
shown). A two-speed Superhomo Homogenizer, used as a timing 
pump, is interlocked with the controllers to provide correct 
time-temperature relationship. 

With this time-tested Taylor control system Sealtest is assured of 
complete protection . . . automatically. 
Whatever your control needs, be sure to 
specify “Taylor equipped as usual.” See 
your Dairy Equipment Supplier, or write 
for Catalog 500A. Taylor Instrument 
Companies, Rochester, New York, 

and Toronto, Ontario. 


SEE US AT THE DAIRY SHOW—BOOTH R210 
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INVEST 
4 CENTS 


*~ 





find out how to get per- 
formance that means true 
economy in industrial 
workwear and uniforms! 


Let an experienced Lee consultant 
give you all the facts on the garments 
best suited to your requirements. The 
Lee line (largest in the industry), 
including Shirts and Pants, Jackets, 
Union-Alls, Service Coats and others, 
makes it possible to provide each de- 
partment in any industry with the 
right garments for the job. 

We have proved to dollar-conscious 
management everywhere that Lee 
performance delivers big returns on 
employee morale, safety, long wear, 
comfort, good looks. Let your nearby 
Lee man show you the record. 


WRITE TODAY TO 
INDUSTRIAL DIVISION 
H. D. LEE COMPANY 
117 WEST 20th STREET 
KANSAS CITY 41, MO. 


Write No. 142 on Reader Service Card 
142 








BOOTH C-311 


Special Ice Cream Fruit, Nut Mixtures 
Advanced by Blanke-Baer Company 


The display of the Blanke-Baer Extract and Preserving Com- 
pany will center around special ice cream fruit and nut mixtures, 
egg nog mix, soda fountain fruits, syrups and toppings, pure and 
imitation vanillas, true fruit extracts and imitation flavors and liquid 
colors. Featured will be the “Banana Split Ice Cream.” In addition 
the following new special ice creams will be featured: “Sugar Plum,” 
“Ambrosia,” “Mocha,” “Spumoni,” “Holiday Fiesta,” “Bisque Tortoni,” 
“Hawaiian Rainbow.” Also to be displayed will be the company’s 
“Egg Nog Drink.” 

At the booth will be: A. H. Knese, Miller Winston, M. S. Schwieder, Gordon 


Post, James Riggs, Tom Baird, Ernie Wupper, Charles Davis, Paul Semrad and 
H. A. Bendfelt. 





BOOTH A-100 


Bowey’s to Show Egg Nog Mix, Pineapple 
For Cottage Cheese, Chocolate Syrups 


Dari-Rich Chocolate Syrups and Powders, Egg Nog Mix, pine- 
apple for cottage cheese and fruit flavors for the dairy industry will 
be shown by Bowey’s, Inc. The company will display exclusive spe- 
cialties, chocolates, vanillas, fruits, flavors, stabilizers, colors for the 
manufacture of quality ice creams and sherbets. 

At the booth will be D. F. Bowey, C. F. Bowey, W. C. McNitt, E. E. Epps, 
B. D. Kribben, L. N. Johnson, P. G. Butz, M. H. Weisnicht, L. H. Flanigan, E. F. 


Manthei, Floyd Herd, Laird Downie, W. H. Hickman, L. M. DeGroot, Jim Coles 
and Howard Murray. 





BOOTH C-114 


Sanitizer Feeding and Proportion 
Device on View at Economics Lab Exhibit 


An automatic iodophor sanitizer feeding and _ proportioning 
device, called Mikro-Master; another one, similar, to the Mikro-Master, 
but used for sanitation of bulk milk tanks and pipe line milking 
systems, called Mikro Spray; a high temperature cleaning system 
for CIP uses; G-3 electronic can washing solution control; solumatic 
20 can washing solution control; and another dairy plant sanitation 
products will be displayed by Economics Laboratory, Inc. 

At the booth will be: H. L. Oksneyad, W. T. Phillips, J. S$. Gleason, Fred 


Nelson, Don Pike, E. W. Ohlin, Fred Lenners, J. Johns, E. J. De Witt, L. Hardin 
and A. Schuman. 





BOOTH R-403 


Evaporator Needs No Steam, Water, 
Refrigerants; Requires Little Space 


After two years of testing and development the Henszey Com- 
pany, Inc., will introduce an evaporator which uses no steam, water 
or refrigerants and requires less height or floor space than past units. 
In addition to the evaporator, the company will show its line of spray 
dryers, instant powder and milk heaters. 


At the booth will be: J. W. Tatge, S. F. Gebarski, H. J. McEvoy and P. W. 
Schipper. 
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DISA SHOW - BOOTH C-243 
TBEA SHOW — BOOTH 152-3 


KOLD«HOED |IllI-(\[1 


j 28 years of experience and product improvement 
QUALITY proved in use. 





5 year warranty. 
No moving parts. 
FOR Completely reliable. 
PENNIES A Many fleets experience maintenance costs of 
5c per day. 





Y Operating costs as low as 40c per day. 
DA System will outlast the vehicle. 
m of ® 
KOLD-Hoib 
division 
Tranter Manufacturing, inc. 

210 E. Hazel St. Lansing 9, Michigan 
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BOOTH C-435 


Bottles in Various 
Sizes to Be Shown 


The Lamb Glass Company will 
display milk bottles in sizes rang- 
ing from eight-ounce capacity to 
one-gallon capacity. Also to be ex- 
hibited will be sour cream jars, 
cottage cheese jars and special 
drink and juice bottles. 

At the booth will be: R. M. Lamb, Jr., 
W. H. Ellis, Eric Irvine, Don Young, Nor- 


man Jackson, Edwin Mead, Ben Proctor 
and James Latimer. 


BOOTH C-514 
Penn-Michigan 
Shows Pails 


The Penn-Michigan Manufactur- 
ing Company will show a full line 
of milk cans, ice cream cans and 
cheese cans, milk pails and strain- 
ers. The company will also exhibit 
milk dispenser cans with twin coat- 
ing. All these items are available 
in stainless steel. 


At the booth will be: Joseph S. Hail, 
E. F. Rickelman, H. R. Riedel, E. D. Haisley, 
W. J. Sheehan, A. F. Erke and E. Zitek. 





WHIPPED 


Your retail routes make 40% profit 


CREAM 


WHIPPED 
LIGHT 


.CREAM 





on each of these leading sellers! 


Hardly anything else on your truck generates the profit 
potential of Reddi-Wip and Top-Wip. Women love their 
modern whipping convenience and lasting freshness— both 
are made and marketed locally to insure this freshness. 
They’re heavily advertised in newspapers, magazines, 
radio and on TV, plus hardworking point-of-sale materials. 
If you don’t already stock The Big Profit Pair, contact 
your local sales representative. You’ll find Reddi-Wip and 
Top-Wip are great “door openers” for getting new cus- 


The world’s favorite whipped creams— whipped the modern way! 


tomers acquainted with your dairy. 


Write No. 144 on Reader Service Card 
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BOOTH C-510 
Fruit Drink Bases 


Mission of California, Inc., will 
display a complete line of bases for 
producing dairy fruit drinks and 
will serve ice cold samples of 
orange-grape-lemonade and fruit 
punch dispensed from latest type 
electrically cooled equipment. The 
brand products on display will be 
Mission Dairy Drink Concentrates, 
Mission Orange Sherbet Flavor, and 
Mission Fountain Drink Syrups. 

At the booth will be: W. C. Stewart, 
Paul N. Sportell, Charles E. Darden, John 


M. Biggs, Troll W. Brahy and Joseph H. 
Barnett. 


BOOTH L-206 
Coolers Used in Schools 


S and S Products, Inc., will show 
their distinctive electric milk cool- 
ers which provide storage for pack- 
aged and bottled milk and other 
dairy products in schools, dairy 
bars and other places. 

At the booth will be: Burrell Biddinger, 


G. Thompson, R. |. Brown, S. C. Bell, C. E. 
Lozier, T. E. Wiethe, and F. L. Kelly. 


BOOTH R-409 
Rogers Booth a Rest Spot 


C. E. Rogers Company will dis- 
play milk evaporating and spray 
drying equipment in pictures and 
literature because the equipment 
is too large for actual display. Basic 
intention of the company at the 
show is to provide in its booth a 
comfortable reception area. 


At the booth will be: A. A. Rogers, 
H. E. Ross, R. D. Jenkins, E. Fishwick, J. 
Cinka, and J. S. Poli. 


BOOTH C-305 
Reception Area 


The Liberty Glass Company will 
maintain a reception area at its 
booth where Exposition visitors can 
stop and chat a while. 


At the booth will be: George F. Collins, 
Jr., A. Maurice Davis, J. J. Ellis, Harold 
T. Folsom and George H. Weaver. 


BOOTH L-323 
Institutional Dispenser 


The Silver King refrigerated bulk 
milk dispenser will be the star of 
the Stevens-Lee Company exhibit. 
The unit comes equipped with an 
optional swivel base and malted 
milk mixers on the door. 


At the booth will be: Harold Rubin and 
Donald Dahl. 
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Now, The Best Milk Handling Method Is The Most Economical! 

















Here’s one time when the best costs you less! You get all the advantages of Superior sanitary 
| stainless steel dispenser cans for a rental so low it’s hard to believe! And there’s a Superior solderless, 


seamless, stainless steel can to fit every type of dispenser. Glass-smooth interiors make these the 
easiest cans to clean and sterilize. Find out about the savings Superior’s New Lease Plan offers you! 


Get all the details first 
hand at our exhibit, Booth C425 
at the D.1.S.A. Convention. 


JOHN Woop COMPANY 


Superior Metalware Division 


St. Paul Minn. 
WIRE CRATES for paper and glass bottles * DISPENSER 
CANS * MILK CANS © ICE CREAM CANS * HARDENING 
BASKETS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 


Write No. 145 on Reader Service Card 


Just fill in this coupon. 


John Wood Company 
Superior Metalware Division 
509 Front Avenue 

St. Paul, Minn. 


Please send me full details on the Superior Stainless Stee! Dis- 
penser Can Lease Pian. | am interested in this economical way 
to get the best milk handling. 
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BOOTH R-529 


Mojonnier Bros. Co. Will Show Complete 
Conveyor System With Automatic Units 


Mojonnier Bros. Co. will show a complete conveyor system, 
including an expanded line of fully automatic and semi-automatic 
units. Featured will be case stackers and unstackers; bottle casers; 
stacking aids; stack pushers; new power units; case washers; case 
combiners and dividers; improved Models D and L chain for case, 
bottle, carton and can handling; and other high efficiency, low- 
operating cost conveyor units. Also to be shown are Universal 
Vacuum Fillers; C]P-designed counter-current vats; cold-wall tanks; 
tubular heaters and coolers; Lo-Temp evaporators; super concentrate 4 
steam evaporators, spray dryers and bulk coolers equipped with 
Spray-O-Matic. In addition, milk testers, laboratory equipment and 
supplies and accessory units will be displayed. . 


At the booth will be: J. J. Mojonnier, H. G. Mojonnier, L. M. Noland, Ed 
Hobart, Joe Gross, Victor Ross and other sales and executive people. 





BOOTH R-206 


Pipeline Milking System, Milking 
Machine in Solar Permanent Spot 
The Milk Minder Atmospheric Bulk Tank, a portable pipeline 
milking system, a semi-permanent dumping station, a permanent pipe- 
line system and milking machine Lo-Por strainers will be exhibited 
by Solar Permanent, Division of U. S. Industries, Inc. 


The booth will be a simulated dairy barn occupied by Samantha, 
a mechanical cow. 


Literature will also be on hand to tell about the company’s new 
silo unloader. 


At the booth will be: E. H. Martin, J. A. Morris, J. W. Allen, C. O. Bronkema, 
George Chapman, J. F. Dunn, John H. Gray, J. Hoffer, W. E. Jackson, John Johnson, 
Ray McMurtrie, Tom Mills, Fred Printzlau, G. F. Russell, Carl Scott, Ted Singelis, 
A. Steinberg, H. A. Van Valkenburgh, E. A. Woodard and Howard Wurl. 








BOOTH C-335 





> 
Krim Ko to Show Model of American 
Community of the Future 

The feature attraction at the Krim Ko Corporation exhibit will 
be an architectural model of an American community of the future. 
This community represents the tremendous potential for dairy products Spi 
to be found in every American community, new or old. In addition do: 
to the community of the future, the company will show merchandising ne\ 
and promotional programs and a new dairy product, the nature and ers 
character of which will be kept secret until the Exposition begins. pre 

At the booth will be: Mr. and Mrs. George F. Gallagher, Hunt Hamill, Don Cu 
Olson, Fred F. Drucker, James S. Smith, Dr. M. D. Bonner, Herbert E. Henry, M. L. 
Hannon, C. D. Mack, Robert M. Jarrett, Vern C. Morrison, W. W. Koonce, Lou l 
Gutterman, Walter Kallbreier, G. H. Kegerreis, Herman Melin, William Reed, Julian 
Sipiora, G. C. Transou and Harry Van Sciver. Dixi 
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Spring for profits with Dixie Cup’s Easter Cottage Cheese Promotion m Sales-making new consumer premium! 12, count them, one 
dozen, prize-winning gladiolus bulbs —50¢ retail value—just 25¢ with a Dixie lid from your cottage cheese! m Customer-exciting 
new merchandising support! Premium advertised on your choice of paper or metal closures—backed by colorful window stream- 
ers, dairy-case strips! m Profit-stimulating new Easter Design Dixie Containers! In 3 bright, gay colors—yours with or without 
premium closures. 12- or 16-0z. sizes, in 5 collated designs—backed by non-premium window streamers if you wish! # AND—Dixie 
Cup handles all premium details! No premium redemption problems for you. Call your Dixie Cup representative or write today! 


DIXIE’ CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa.. Chicago, Iil.. Darlington, S. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. €}** Dixie” is a registered trade mark 
Write No. 147 on Reader Service Card 
October, 1960 147 





























































Use Roccat, the first “‘quat” 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
Rocca, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
Rocca. is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, floors, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 

Write No. 148 on Reader Service Card 
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high potency, high speed germicide 


SANITIZES BEST! 


In impartial testing of sever- 
al types of germicides, ROCCAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Roccat for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 


——— = 


i a. 
7 ROCCAL FIELD Test yj 
‘al, accurate = 
sicating adequat 
< Concentrations of ROCCAL es 
~~ Solutions, al 


=“! one 


Send for full data and prices on ROCCAL. 
FREE SAMPLE ON REQUEST! 


Extorurin Chomiale.. 


Subsidiary of Sterling Drug Inc 
1450 Broadway, New York 18, N.Y. 


Sa Quick, Practica 










BOOTH C-243 
Tranter Will Show New Type 
Truck Refrigeration Equipment 
Kold-Hold Division, Tranter Manufacturing, 


Inc., will display the “Kold-Hold” line of truck refrig- 
eration equipment. 


One of the newest items to be shown is the 
Tranter Console Panel line, which contains two 
The first is a one-ton unit that will handle 
up to 150 feet of evaporator tubing for connecting 
Kold-Hold plates to a % h.p. or 1 h.p. Crest con- 
densing unit for medium commercial temperature. 
The other console, a two-ton unit, will handle up 


units. 


to 300 feet of evaporator tubing and will connect 
Kold-Hold plates to a 1% h.p. or 2 h.p. condensing 
unit for medium control temperature. 


At the booth will be: J. R. Tranter, H. E. Guyselman, 
S. J. Stowell, L. S$. Worthington, R. W. Saxton, D. F. Pillow and 
Cc. C. Smith. 


* 
BOOTH R-227 


Ammonia Liquid Circulation 
System to be Featured 


H. A. Phillips & Co. will feature an ammonia 
liquid circulating system, including the accumulator, 
receiver, high side float valve, pressure regulator 
and liquid return system. This is a complete package 
arranged for automatic liquid control. The model 
on display will be suitable for a 40-ton single-stage 
refrigeration plant. Also on display will be cutaway 
models of refrigerant low side float valves, injectors, 
liquid filters, check valves and liquid level eyes. 
The company’s technical staff will be glad to answer 
questions about the design and operation of flooded 
refrigeration systems. 


At the booth will be: W. V. Richards, G. D. Bansch, 
Pauline Campbell, Eileen Crowley, Joe Kupec, Bernard Miller, 
David Phillips, Mary Phillips, Wayland Phillips, Herb Rosen, 
R. R. Ross and Alice Thiel. 


* 
BOOTH C-505 


Continental Can Offers Services 
In Addition to Containers 


The Bondware Division of the Continental Can 
Company, Inc., will show small and large waxed 
and unwaxed containers and closures. The products 
will be special print and stock design paper and 
plastic containers and paper and plastic and metal 
closures for ice cream, yogurt, cottage cheese, sour 
cream and dips. The automatic capping and casing 
of dairy packages will be demonstrated. Merchan- 
dising, engineering and package design services will 
also be available. 

At the booth will be: E. R. Van Meter, M. W. Ashby, 
W. H. Harper, S. R. Panter, R. N. Burchinal, J. T. Todd, R. K. 
Harley, M. S. Roll, R. L. Smith, N. M. Skinner, W. P. Barnette, 


R. E. Reeder, J. H. Holler, A. J. Martin, F. Aschenbrenner and 
T. M. Crammer. 
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The wide range of physical properties available in 
Eastman’s series of low-molecular-weight Epolene res- 
ins provides formulating flexibility never before pos- 
sible. With the addition of three new resins (Epolene 
LVE, HDE and HD), blenders of paraffin waxes can 
now choose from among seven different types to 
achieve that combination of properties which best 
meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

e reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized « In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 
and in its ability to increase the softening point of par- 
affin blends. 


Epolene LVE oxidized « When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 


Epolene HDE oxidized - This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized - Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 


Epolene LV non-oxidized « Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized « Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized - Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 
to realize the most profitable use of them in your for- 
mulations. Write today for more information. 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten 
nessee; Atlanta; Chicago; Cincinnati; Cleveland; Detroit; Framingham 
Massachusetts; Greensboro, North Carolina; Houston; New York; Phila-; 
delphia; St. Lovis. West Coast: Wilson and Geo. Meyer & 
pany, San Francisco; Los Angeles; Portland; Salt Lake City; Seattle. 
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Physical Properties of 2x EPOLENE-Paraffin Blends 


























(130° AMP Paraffin) 
EPOLENE TYPE 

PROPERTY E LVE | HDE | N Lv HD c 
Density * 0.938 | 0.939 | 0.956 | 0.928 | 0.925 | 0.938 0.907 
Viscosity, cps. 48 | 5.5 5 5.2143 | 5.4 5.2 
Ring and Ball 
Softening Point, °F. } 145 | 138 | 140 | 140 | 140 | 145 139 
Penetration 
Hardness, 0.1mm. 15 11 | 11.5 | 15.6 | 13.9 | 13.9 13.3 
Adhesion, Psi. 13.5 | 13.5 | 11 8 85 | 5.5 105) 
Cloud Point, °F. 174 | 165 | 183 | 185 | 176 | 190 170 
Consumption, 
G./100 in? 3.79 | 4.49 | 3.29 | 3.69 | 3.86 | 4.71 | 4.32 
Tensile, Psi. 455 | 435 | 280 | 470 | 465 | 355 | 470 





*Density of unblended Epolene 
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BOOTH C-235 


Colored Transparencies Will Show 
Spray Cleaning and CIP Action 

Activated and colorful transparencies showing Wyandotte’s latest 
developments in spray cleaning will highlight the Wyandotte Chemi- 
cal Company’s display. Principal product featured is Cle-Chlor, a 
chlorinated cleaner specially developed both for spray cleaning and a 
cleaning in place. Cle-Chlor is said to provide a remarkable brighten- 
ing effect on stainless steel, controls milkstone and mineral films and 
reduces acid cleaning. Its use has been extended to spray cleaning 
of pick-up tankers and vacuum pans as well as the equipment here- 
tofore mentioned. 


At the booth will be Ford Ballantyne, Jr., F. H. Tholen, F. M. King and D. E. 
Anderson. 





BOOTH C-116 





Helmco-Lacy to Stress Point-of-Sale 
Merchandising, Dispensing Equipment 

Helmco-Lacy will accentuate point of sale merchandising and 
dispensing equipment to promote dairy and ice cream products for 
counter service. The company makes an extensive line of juice, dairy 
drinks and fruit ade dispensers. To be displayed at the show will be: 
hot chocolate, orange juice, buttermilk, cold chocolate, and egg nog 
dispensers. Also to be shown will be fudge warmers, fountainettes, 
and drink mixers. 


At the booth will be: F. R. Lacy, Jr., Robert E. Lorenz, Elliott A. Johnson 
and Bert E. Weigel. 








BOOTH L-420 


Aluminum Capper and Sealer Prime 
Attraction at Auerbach Stand 


The principal attraction at the R. A. Auerbach stand at the 
show will be the aluminum cap making and sealing machines. These 
devices make and apply aluminum caps, printed or embossed _ for 
38 mm through 56 mm, %-pints to gallons, single or double closures. 
Also to be shown will be machines for creamer cups, ice cream nov- 
elties and other by-products. 

At the booth will be: R. A. Auerbach, R. J. Auerbach, A. E. Auerbach, O. E. 


Averbach, G. L. Lichtenberg, M. F. Prendes, J. Loureiro, J. Gamble, R. V. Castello, 
E. Quirch, J. Velez, E. Marcus, E. Parra, C. Coulter, S$. Hofschild and H. Lambert. 
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BOOTH R-240 


Automatic Processing Systems Very Big 
in Cherry-Burrell Booth 

High capacity, fully synchronized automatic processing systems 
for milk and ice cream plants top the list of equipment and ideas 
that Cherry-Burrell Corporation plans to show on its 3,800 feet of 
space at the dairy show. Implementing the automation concept with 
specific equipment, the company plans to have operating push button 
control panels, load cells and other components of the Load-A-Matic 
electronic system of synchronized production. High capacity machines 
such as a thousand gallons an hour freezer, flavor control equipment, 
big homogenizer and king size pasteurizer will be included. A fully 
automatic materials handling operation will be in action. An exten- 
sive line of sanitary fittings—threaded, clamp, bolted clamp, and 
welded—plus a large assortment of other equipment ranging from 
farm tanks to fruit feeders, from conveyor loops to can fillers will 
round out the presentation. 

At the booth will be: Howard H. Cherry, Jr., D. M. Mojonnier, D. T. Fitz- 


maurice, J. J. Murphy, J. R. Frye, E. H. Forster, G. H. Tellier, F. A. Lackner, F. H. 
Harwood plus branch managers, branch engineers and sales representatives. 





BOOTHS R-501, R-505 


Anderson Device Forms, Fills, Closes 
and Codes One-gallon Linerless Cartons 


Stellar attraction at the Anderson Bros. Mfg. Co. exhibit will be 
an automatic carton filler for forming, filling, closing and coding 
one-gallon, Philadelphia-style linerless cartons. Anderson will show 
other packaging machinery for forming, filling, closing and coding 
all sizes of rectangular cartons; automatic fillers and cappers for ice 
cream, sherbets, cottage cheese, sour cream and related food items; 
ice cream extruding machines for packaging individually wrapped 
ice cream and sherbet slices. Some of the equipment will be brand 
new, never having been shown before. 

At the booth will be: Ralph F. Anderson, Walter E. Gunnerson, Swan F. Ander- 
son, Hugo Cop, John R. Anderson, Robert Sorensen, George Boone, Kenneth R. 
Larson, Phil Swangren, Bert Olson, Joseph Dobeck, Ray Lafarge, Roger Bergstrom, 


Bert Peterson, |. T. Trudeaux, Joe Dvorak, Jack Taylor, Elmer Lynn, Erwin Hutchins, 
Warren McDonald and Zygmunt Licwinko. 








BOOTH C-248 


Merchandising Materials by Weiller Head 
Items Company Will Display 

Point-of purchase advertising displays and merchandising ma- 
terials for dairy products promotion head the list of stationary and 
animated devices to be shown by The Weiller Company. Syndicated 
and custom designed lithographed paper, cardboard material for 
super market, food store, luncheonette and restaurant outlets, floor 
merchandising stands utilizing wet ice to feature displays outside of 
refrigerated dairy cases, pole displays featuring rotating 3-D carton 
replicas will be exhibited. 


At the booth will be: E. W. Weiller, Ben Menin, W. L. Weiss, Pauline Silver, 
T. W. Jacobson, J. P. White, J. E. Marley, R. K. Simon and Fred M. Simon. 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam cnd Water Valves are made of Bronze 


construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogue 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 








BOOTH C-326 


Green Spot Will Show Orange, 
Grape and Fruit Punch Drinks 
Green Spot, Inc., will display orange, grape 

and fruit punch drinks. Also to be shown are orange, 
lemon and lime sherbet. The company will provide 
samples. 

At the booth will be: W. R. Thomas, Kendall Jones, J. K. 

Thomas, Jim Staples, Claus Kleinhammer, C. J. Mahoney, Roy 


McNeal, Clem Rannigan, Dick Baxter, Bob Mosely, Jack 
Peterson and Frank Joswick. 


* 
BOOTH L-328 


Company to Show New Fibre 

Interlocking Method in Filters 

The Fibre Products Division of the Kendall 
Company will display milk filter discs, rolls, strips, 
tubes and socks. For the first time there will be 
shown plant filters, tubes and socks made from the 
new fibre inter-locking method. The sealed edges 
are an exclusive feature with Kendall. 

At the booth will be: W. D. Crowell, R. K. Gilbert, S. R. 


Clary, J. Halada, J. Kellner, J. Stark, D. Shawk, K. Nelson, 
G. Veranes and H. Scott. 


= 
BOOTH C-546 


Frick Will Feature One-Ton 
Shell Ice-Making Machine 


The Frick Company will display refrigerating 
and ice making equipment. Among the principal 
items will be a Shell-Ice Maker of one-ton capacity. 
It will be in full operation. The exhibit will also 
include a compound Eclipse compressor, arranged 
for a two-stage operation with a gas-and-liquid cooler 
between the stages. Models of Prestfin and spiral 
finned pipe, machine parts, valves and controls will 
be exhibited. 

At the booth will be: J. M. Seabrook, W. H. Aubrey, 
M. M. Gouger, J. T. Sanders, W. L. Bain, M. W. Garland, 
M. B. Watts, D. E. Eddy, Joaquin Alvarez, R. C. Robertson, 


J. A. Etter, P. A. Willis, H. B. Phelps, Cyril Leech, J. H. Carter 
and Tom Sloan. 


e 
BOOTH R-411 


Tetra Pak to Show Straw Seal 
Carton for School Trade 


Tetra Pak Company, Inc., will display three 
different kinds of its machine that forms and fills 
the package simultaneously. On view will be a 
creamer, one ice cream and one eight-ounce machine. 
The company will especially emphasize a new school 
package called the Straw Seal, which makes it easy 
for school children to open the package and insert 
the straw. 

At the booth will be: Holger Crafoord, Erik Torudd, Lars 


G. Hallberg, Robert P. Doyle, Stig Carlsson, Boyd Harris, 
Richard Hill and Christian Hegardt. 








Write No. 152 on Reader Service Card 


152 American Milk Review 

















strong, non-flaking, leak-resistant 


POLYETHYLENE-COATED MILK CARTONS GO TO MARKET! 


Now, polyethylene-coated milk cartons are being marketed or test-marketed in selected areas by several suppliers. 
They will undoubtedly become available soon in many parts of the country. The polyethylene coated cartons 
have been enthusiastically received by both retail stores and consumers. Here are some of the reasons why: 





Polyethylene-coated milk cartons are virtually leak-proof. 
Polyethylene forms a tough, unbroken, adherent film. 
Heat seals are tight and strong. Losses, due to leakers, 
are sharply reduced. Consumers are happier, too, with 


Ask your container supplier about the special 
advantages polyethylene-coated containers 
can bring to your dairy products. Find out, too, 
how soon polyethylene-coated containers will 


containers that are dependable in use. be available in your area. U.S.I., maker of 

PETROTHENE® polyethylene resins, provides 
Polyethylene-coated cartons have superior scuff resistance. resins specially developed for coating food 
The polyethylene coating does not pick up dirt easily. board and is glad to work with container sup- 


pliers to help bring you all the advantages 


It will not rub off and build up deposits on store and 
polyethylene offers. 


home refrigerator shelves as conventional coatings do. 















Polyethylene-coated cartons do not flake. The smooth, 
glossy polyethylene coating will not flake off, either 
inside or outside the container — milk and cream remain 
free of coating particles. 


USTRIAL CHEMICALS CO. 


Division of National Distillers and Chemical Corp 
99 Park Ave., New York 16, N. Y. 
Branches in principal cities 


Write No. 153 on Reader Service Card 





BOOTH C-255 


Machine Provides Fresh Air at Right 
Temperature for Culture, Starter Room 

Klenzade Products, Inc., will spotlight Klenzair Conditioning 
Units for environmental sanitation. This is a completely packaged 
unit to provide fresh air at proper temperature for culture and starter 
rooms. Air-borne contamination is minimized. Klenzade will also 
emphasize new advances in cleaning and sanitizing chemicals and 
applicating techniques. Of special interest will be new aspects of 
pipeline and bulk tank cleaning, including acidified rinse and sani- 
tizing sprays; and other information on cultures, cultured products 
and culture room equipment. A brochure on automation cleaning will , 


be available at the booth as well as the limited edition Dairy Hand- 





book, recently revised, for distribution only to qualified dairy plant 
personnel. . 


At the booth will be: J. E. Yonts, C. B. Shogren, C. S. Acuff, Francisco Bazo, 
R. B. Barrett, H. E. Daume, W. J. Dixon, Lewis Dodson, R. B. Douglas, B. L. Durben, 
M. W. Hales, E. G. Hoile, H. C. Jasper, R. J. Jeffers, Ruth P. McKellips, E. J. 
O'Donnell, M. M. Ording, C. S. Orr, D. A. Seiberling, M. E. Shepard, A. L. Shogren, > 
J. C. Shogren and P. O. Short. 





BOOTH C-105 


Whole Milk Protein Processed for 
Use in Wide Range of Dairy Products 


To be shown by Crest Foods Co., Inc., are milk protein forti- 
fied stabilizers for ice cream and ice milk, concentrated milk proteins 








for fortification of all fluid dairy products and ice creams; and liquid 
and granular mono-diglyceride emulsifiers and ice cream flavoring 
candies. One of the company’s products, Crest 6S is a concentrated 
whole milk protein processed for use in all sorts of fluid dairy prod- 
ucts. Its high water binding ability gives dairy products a rich, 
creamy body and contributes to long shelf life. It is especially suited 
for fortification of skim milk, half and half and cottage cheese dress- 
ing. Also to be shown, Crest 8S is a highly concentrated milk pro- 
tein for use especially in packaged ice milk and ice cream. 





At the booth will be: Tom O. Gaskins, Jay Meiners, James K. Travelstead, 
Morrison Lowenstein, Richard Moeller and Simon Salzman. 





BOOTH C-348 


All Phases of Heath Ice Cream Candy 
Bar Promotion Will Be Featured 
L. S. Heath & Sons, Inc., will feature all phases of the Heath 
Candy Ice Cream Bar program. Samples will be on hand to illustrate 
its quality. Heath packaging and ingredients will be on display. Mer- 
chandising and advertising aids will be featured and a factual history 
of the Heath Ice Cream bar’s progress will be available for appraisal. 





At the booth will be: Robert D. Heath, Ross A. Fife, Richard J. Heath, Bayard 
E. Heath, Jr., Donald L. Stuart, Donald White, Edward Burtaine, James J. Reedy 
and William A. Stoneberg. 
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BOOTH R-226 


Machines Control 
Temperature, Moisture 


The King Company will display 
a number of devices having to do 
with temperature and moisture con- 
trols. Among them will be air de- 
frost sharp freezing systems for 
hardening rooms; blast tunnels; pre- 
fabricated hardening room vesti- 
bules; product coolers; industrial 
ventilating, heating and air condi- 
tioning equipment; roof-type utility 
exhaust blowers and power ventila- 
tors; air curtain; and steam unit 
heaters. 

At the booth will be: George A. M. 
Anderson, Paul W. Anderson, Wayne 
Grubish, Gordon Hanson, W. H. Haskell, 
H. J. Johnson, Ralph Karnett, Frank Ken- 


non, Glen M. Meyers, David M. Nelson, 
Robert K. Rowley and W. A. Scheller. 


s 
BOOTH C-436 
Laboratory Features 
“Tamed lodine” Cleanser 


The Lazarus Laboratories, Inc. 
display will feature “tamed Iodine” 





detergent-germicide and sanitizers 
specially formulated for the dairy 
industry—Iosan, Iobac, Kleen Ezey 
D-1, Pipeline Powdr Plus and other 
materials for maintaining high sani- 
tary standards. 

At the booth will be: Dr. N. E. Lazarus, 
H. G. Ellsworth, B. J. Scheib, D. J. Wood, 


T. Z. Van Raalte, L. Meyer, C. Sander, 
R. Nash and L. Halverson. 


October, 1960 








Wire Swift 
Coil Holder 


Handles an 8” roll of 
the same high quality 
wire furnished on 25- 
pound spools. 15 to 18 
pounds per coil mean 
longer runs, fewer 
stops, less costs. Pro- 
vides a wide variety of 
gauges for round wire; 
galvanized, tinned and 
liquor finishes; four 
coils per carton. 














25-Pound 


Coil Holder 


Proven high quality 
stitching wire... 
smooth and fast-feed- 
ing...tested and ap- 
proved by the PURE- 
PAK division of the 
EX-CELLO CORP. 
Furnished on 25-pound 
spools with exclusive 
2%” metal core. Fur- 
nished in wide variety 
of gauges of round and 
flat wire; 2 spools per 
carton, 








Throw-Away 
Metal Spool 


Popular metal throw- 
away spool contains 
approximately 5 
pounds of the same 
high quality wire as 
furnished for the 25- 
pound holder and the 
WIRE SWIFT. Vari- 
ety of gauges for round 
and flat wire. Galva- 
nized, tinned and liq- 
uor finishes. Packed 
10 spools per shipping 
carton. 


For further information, write, wire or contact... 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 
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JACKSONVILLE, FLORIDA 








BOOTH C-516 


Dairy Fruit Drink Bases 
Shown by EZE-Orange 
EZE-Orange Company will dis- 
play dairy fruit drink bases at the 
Exposition. They will be EZE- 
Orange, EZE Fruit Punch, EZE 
Black Cherry and EZE Grape. 


At the booth will be: R. L. Plunkett and 
all sales representatives. 


* 
BOOTH C-525 


Sealright Will Stress 
Plastic-Coated Carton 


The Sealright Co., Inc., will 
show the Sealking plastic-coated 
paper container, Nestyle plastic- 
coated ice cream packaging, Sealon 
double-capping milk protection and 
Sealright sanitary dairy by-product 
packaging. The accent will be on 


the Sealking plastic-coated milk 
package with its quality protective 
features. The plastic is polyethy- 
lene. Sealking forming-filling-seal- 
ing apparatus will be operating at 
the Exposition turning out heat- 
sterilized, completely sanitary Seal- 
king plastic coated cartons. 

At the booth will be: F. C. Ash, H. C. 
Estabrook, C. M. Tooke, R. Reid McNa- 
mara, S. J. Whitehouse, R. F. Smith, J. R. 
Murray, J. F. Caster, C. E. Rondomanski, 
J. Aschbach, C. E. Thompson, R. S. Murray, 
E. W. McLain, C. W. Martin, E. A. Watters, 
D. Murray, A. M. Hull, V. J. Silliman, 


L. O. Coburn, C. Meyer, R. Jarvis, G. Price, 
C. Struif, F. Stover, J. Ferko, and C. Kells. 


BOOTH R-405 


Air-operated Automatic 
Sanitary Valve 


Highlight of the Alloy Products 
Corporation display will be its new 
air-operated 


automatic — sanitary 








2 


@ The new Crown narrow bore ‘one piece” inflation 
. @ new pre- 


@ No damage from creeping. Udder is protected by 
a cushion top. The cushioned top makes it im- 
possible to pull the udder down into the liner 


@ The soft ‘glove-like” fit of the small bore mas- 
no slapping or pounding... 


Small Bore Inflation 
A New Preventative for Mastitis 


years in development. . 


promises you no tissue irritation . . 
ventative for mastitis. 


during a normal milking cycle. 


sages tenderly... 
teat will not balloon. 


+ Outstanding success 
story on over 100 test farms from coast to coast. 


valve. Made of heavy-duty stainless 
steel, this valve is precision-made 
for long service life. The springless 
operation guarantees positive action 
without product waste. Also to be 
shown is the new A-P-C float con- 
trol. 

At the booth will be: Walter Wacho- 
witz, Jr., Stan Piza, Al Cole, Bill Spates, 
Lloyd Giles, John Groh, William Ithlenfeld, 


Don Juleen, George Marquardt and Ken 
Tennison. 


BOOTH C-361 


Half-gallon Dominates 

Owens-Illinois Display 

Minature gallon and 
half-gallon glass milk bottles will 
be distributed by 
Glass Company. 


souvenir 
Owens-Illinois 


A giant replica of the half-gallon 
bottle mounted on a turn-table will 
dominate the lounge-type space oc- 
cupied by Owens-Illinois. 


On display will be a complete 
line of glass containers for the 
packaging of milk and other dairy 
products, with particular emphasis 
on the recently-introduced square 
jar for cottage cheese. 

At the booth will be: Robert E. Davis, 
Lyle F. Sampson and a number of dairy 


+ 





e 
BOOTH C-223 


Marathon Will Exhibit 
New Ice Cream 


The Marathon of the 
American Can Company will show 
a new ice cream package: Flip ‘n 
Dip, which ships flat, is set up, 
sealed, filled and closed by machine 
on a high-speed automatic line. 
Also, the company will display a 


Division 





top-opening sealed and _lockless 
NO EXTRAS TO BUY---WILL FIT SHELLS OF MAJOR MILKERS carton, eliminating locks and flaps. 
/> /» /> Ss /> , In addition there will be a top- 
16R , 16H F Z ; 
y's a ay he ws opening butter carton that stays 
e Lave ite-We niversal jor = . ie : 
a ae gy —~ Y * “surge rigid, keeps its shape and opens 
Werds POPPE EEE HEHEHE EEE EEE EEE EEE EES act 
* CROWN DAIRY SUPPLY COMPANY easily. 
See Your Dealer +323-8 w. College Avenue, Waukesha, Wisconsin 
or Write... ° Please send me more information on the Crown small bore “one-piece” At the booth will be: Walter Dixon, 


inflation for mastitis control. 

- Name: 

CROWN DAIRY SUPPLY CO.: °"" 
. 

Waukesha, Wisconsin $ City: State 


’ Make of Machine: ——-_—_____________ Number of Units; ——_—____ 
. 


Charles Cowart, Ray Lewis, James McNev- 
ins, David Wilson, Judd Alexander, P. R. 
Rundquist, W. Roy Welch, James Davis, 
R. J. Johnson, G. A. Hermsen, Don McCon- 
achie, Van Fietzer, William Becker, Robert 
Adkins, Dave Kenney, Del Drenk, George 














AAS eSD ASSES Sexton, Jim Best, Bob Schwier, William 
Casey, William Gehrke and William 
Write No. 156 on Reader Service Card Snyder. 
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BOOTH C-215 


Pennsalt Features Farm 
and Dairy Sanitizers 


Pennsalt Chemicals will feature 
two new cleaners for dairy farms 
and plants. Pennsan, a_ sanitizer- 
cleaner, will also be on display. At 
the exhibit, demonstrations will be 
given of BanKal, a new liquid acid 
cleaner developed for use on a wide 
range of utensils and equipment 
from pails and rubber inflations to 
pipelines and bulk tanks. Pen-Glo, 
the other featured cleanser, is a 
non-ionic formulation effective in 
all waters. It makes solutions in- 
stantly, is mild on hands and safe 
to use repeatedly on rubber and 
metals. 

At the booth will be: C. E. Brooker, 
J. G. Simpson, R. J. Eggert, D. T. Tyler, 
W. C. Carpenter, B. J. Konzen, P. A. 
Freebairn, O. F. Aulenbacher, C. E. Berg, 
E. K. Dietrich, H. W. Babb, E. T. Batista, 


R. H. Mundy, H. N. Nupson, A. K. Wells, 
and E. O. Lundgren. 


e 

BOOTH C-243 
Double Wall Insulated 
Premium Thermo Mug 


The Mallory-Randall Corporation 
will feature double-wall insulated 





items, such as their Thermo Mugs, 
currently enjoying success as a cot- 
tage cheese premium item. The 
mug has high insulating qualities, 
according to the manufacturer, and 
is ruggedly constructed and attrac- 
tive. Other articles made of the 
same material are Thermette bowls 
and tumblers with and without han- 
dles. 


At the booth will be: Jerome Lewis, 
Abbe Ross, Robert Lewis and Marc Krantz. 
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VERLEY's (CX¢)l/0) 21.) 
COTTAGE CHEESE 
COAGULATOR 


add a touch of GON9). . 
to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
pp give your cottage cheese finer flavor 
so good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 
For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 


more honest-to-goodness 


| ATURAL ata 


with VERLEY 


Verley SDC — a concentrated distillate from the 
starter shows the way to finer flavor. Uniformly in- 
tensifies natural butter flavor and aroma. Only 3 cc's 
of SDC are needed to intensify the flavor and aroma 
of 100 gallons of buttermilk or sour cream. 4 cc’s of 
SDC will cream 100 gallons of cottage cheese. A 
product resulting from continuous research and 
development! 


let 


Uitcentrated 
e from 
ing Starter 


vee 
MY « compant 










Write for new 
lower prices. 


DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFG. CO. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S$. Wabash Avenue, Chicago 5, Illinois 


Write No. 157 on Reader Service Card 
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BOOTH C-354 


Eight-Wide Bottle Washer Accommodates 
Half-Gallon to Half-Pint Sizes 


On display for the Continental Equipment Corporation will be 
the company’s 8-wide “CX” half-gallon through half-pint bottle 
washer. Brochures and information from personnel at the booth 
will be available on the complete line of bottle washers, including 
the full line of gallon jug soak washers. In addition literature will 
be on hand describing Continerital’s complete line of ice builders, 
featuring agitation with air. 





At the booth will be: F. H. Fruhling, W. H. Marx, J. F. Dunckel and Mrs. F. H. 
Fruhling. 





BOOTH R-406 


Sanitary Fittings for Standard and 
CIP Designs Highlight Display 

L. C. Thomsen & Sons, Inc., will display sanitary fittings, of 
both standard and clean-in-place designs. The company will also show 
stainless steel sanitary 3A valves, sanitary centrifugal pumps, holding 
tube and stand and farm tank auxiliary items such as drains, gauge 
bars and outlet valves. Spotlighted at the Show will be the Mono- 
Mount sanitary pump, which employs a large casting as the end bell 
to the motor as well as for mounting the entire unit. Mono-Mounts 
are made in sizes ranging from 1/3 to 25 horsepower, at both low 
and high speeds. Pump capacities range from two gallons per minute 
to 100,000 pounds per hour. The pump vanes are attached directly 
to the motor shaft and the pump housing is attached to the end bell 
casting by means of a quick action clamp. 





At the booth will be: E. C. Thomsen, Paul Smith, Don E. Kastner, Art Olscheske 
and Don Wruck. 





BOOTH C-223 
BOOTH R-329 


Hayssen to Feature Water Ice, Ice Cream 

Novelty and Cheese Packaging Machinery 

Hayssen Manufacturing Company is taking two separate booths 
to show its products. At Booth C-223 the company will display its 
new model RT .Automatic Cheese Packaging Machine. At Booth 
R-329 will be a Hayssen Model J Compak Automatic Water Ice 
Packaging Machine, which is the company’s feature of the show, 
and an ice cream novelty wrapping machine. 

The Hayssen Model J Compak Automatic Water Ice Packaging 
Machine forms, fills and seals liquid packages. The packages pro- 
duced are four-side seal style, four across the web wire perforations 
between individual packages, accommodating four different pack- 
ages at one time. 





At the booth will be: W. A. Hayssen, J. C. Johnston, Herb Gibbs, Art Perry 
and R. C. James. 
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BOOTH L-120 


ADSD Booth Will Provide Meeting 
Place for Visitors 


The Hurley Company, Kennedy & Parsons 
Company, Miller Machinery & Supply Company, 
Monroe Food Machinery, Inc., and Monroe Food 
Machinery Company, members of Associated Dairy 
Supply Distributors, will maintain their booth prin- 
cipally as a reception area where customers and 
manufacturers may conveniently meet representa- 
tives of these companies and all members of ADSD, 
including Cherry-Burrell Corporation. A large map 
in the booth will graphically state “ADSD members 
provide nation wide distribution to the industrial 
and food processing industries. Ninety per cent of 
the population of the United States and Canada live 
within 50 miles of an ADSD office.” 


At the booth will be: M. P. Monroe and L. T. Brownlee. 


BOOTH C-423 


New Inner Wrap for Butter Heads 
KVP Sutherland Display 


A new inner wrap designed to preserve the 
freshness and flavor of butter, particularly effective 
against damaging ultra-violet rays, will have a 
prominent place among the extensive line of wrap- 
pers displayed by KVP Sutherland Paper Com- 
pany. Other wraps will include printed ice cream car- 
tons and overwraps, printed butter cartons, printed 
parchment and Clear-Vu inner wraps, butter box 
liners and patty sheets, treated parchment for milk 
dispenser can tops and Kalafoil overwraps for non- 
fat dry milk. 

At the booth will be (from the KVP Division): Al Weston, 
Ted Meninga, Jack Collins, W. W. Mcintire, Charles O’Brien, 


Reg Hills. From the Sutherland Division, Tom Froom, Bob 
Brannigan, Julian Brigham, Sid Hicks and H. L. Robertson. 


BOOTH C-440 


Anchor Hocking Will Display 
Premium Package Glassware 


The Anchor Hocking Glass Company will dis- 
play glassware: chip and dip sets and punch sets. 
The company will also show premium packages for 
cottage cheese, ice cream sales promotions, premium 
packages for sour cream, premium packages for 
cheese dip, premiums for orange drinks, egg-nog 
promotions, a butter premium plan, a fresh egg 
promotion, dried milk shakers and premium pack- 
ages. 

At the booth will be: George Beck, A. P. Christiansen, 
J. B. Engh, E. J. Fox, Herbert George, C. H. Hodson, Paul Hunt, 


J. B. Layman, G. E. Lomill, A. Palmer, M. F. Starkweather and 
J. E. Wichman, Jr. 
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| Kusel Tender- 
Heat SPRAY- 
VAT... small, ac- 
tive water capacity 
can be held to de- 
sired temperatures 
for perfect heating 
and cooling. The Kusel 
Model “DL” Forker and 
Agitator with 4 style 
“A” paddles permits 
CREAMING in VAT. 


2 Kusel Vat Unloader 
mounts on Mode! 
“DL” Forker and Agitator 
to move the curd to the 
outlet without mashing and 
breaking from excessive 
handling and shoveling. 


3 Pump at outlet moves 
curd to... 


4 Hopper of filler — mini- 

mum handling and prop- 
er treatment all the way for 
higher quality cottage cheese 
at lower cost of production. 


FREE BULLETIN 
Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Sold by KUSEL and LEADING DISTRIBUTORS 
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For Really Safe Filtration 
PLUS a Reliable 


RAPID-FLO 


®*“CHECK-UP... 


OO ——— 
“ 


RAPID-FIO’ SF 


GAUZE F 


feeee” 


Milk Filter Disks 


Profit minded producers, fieldmen and plant 
personnel know the importance of producing 
top quality milk. That’s why more dairy 
farmers use RAPID-FLO Single Faced Filter 
Disks than any other brand to improve milk 
quality and avoid loss. 

RAPID-FLO S/F Milk Filters are engine- 
ered by Johnson & Johnson for clean milk 
production and safe filtration, PLUS the ex- 
tra benefit of a RAPID-FLO CHECK-UP 
for mastitis and extraneous matter. 

Urge your producers to read the important 
message on the bottom of each RAPID-FLO 
S/F carton. They’ll find the complete story 
on improving milk quality and profit with 
the RAPID-FLO CHECK-UP. 


FILTER PRODUCTS DIVISION 


Golson «fohmon 


4949 West 65th Street « Chicago 38, Illinois 


Copyright 1960, Johnson & Johnson, Chicago 
Write No. 160 on Reader Service Card 
160 








BOOTH C-361 


Gallons and Half Gallons 
Lead Owens-Illinois Parade 


The trend toward large size containers will 
get top billing in the Owens-Illinois Glass Company 
booth at Chicago. The complete line of glass con- 
tainers for packaging milk and other dairy products 
will be supported by the distribution of souvenir 
gallon and half gallon milk bottles. A giant replica 
of a half gallon milk bottle will be the focal point 
of the exhibit. 

At the booth will be: Robert E. Davis, manager of dairy 


container sales, and Lyle F. Sampson, ger of dairy con- 
tainer sales, Pacific Coast division. 





* 
BOOTH R-422 


U. S. Steel to Show Role 
Of Stainless Steel 

A graphic representation of the use of stainless 
steel equipment in handling milk from cow to con- 
sumer will be the feature performer in the United 
States Steel Corporation’s booth. Presentation will 
be done through the use of charts, diagrams and 
pictures. 

At the booth will be: D. W. Derber, John S. Ewing, W. K. 


Dorman, E. W. Reid, C. E. Barnes, George R. Foster and D. F. 
Darney. 


a 
BOOTH L-128 


Magician Calls Attention 
To Crown Cork & Seal Booth 

A prestidigitator will weave his magic spell at 
the Crown Cork & Seal booth, giving continuous 
performances of his sleight of hand using P-38 caps 
and aerosol containers as props to entertain visitors. 
The magician will share the booth with the Cemac 
14 bottle filler, handling bottles from half-pints to 
gallons. The filler will be operating throughout the 
Exposition. Crown will show, also, a new Model “B 
Crown 10-carton filler. This handles a wide range 
of dairy products and fills cartons at the rate of 85 
a minute. 


BOOTH C-102 


Lithographer to Show Point of 
Sale Advertising Materials 
The Schmidt Lithograph Company will show 
its point-of-purchase advertising materials, menus, 
cash books, 24-sheet posters for ice cream and other 
dairy products. 


At the booth will be: Lee Flaherty, Ken Verling, M. D. 
Cloud, Gordon Merkel, Tom French and Dick Miller. 
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BOOTH A-201 
New Ideas for Loading and 
Delivery in Batavia Truck Body 
The Batavia Body Company will show a refrig- 
erated truck body for retail delivery, a refrigerated 
truck body for wholesale delivery and a refrigerated 
truck body for the delivery of ice cream. All will 
have some new ideas for expediting loading and 
delivery. 
At the booth will be: S. E. Crofts, W. H. Forest, L. M. 


Clarno, J. J. Cullinane, G. B. Engstrom, B. P. Fortney, C. W. 
Jackson, E. W. Kraft, R. H. Long and J. F. W. Rafferty. 


e 
BOOTH C-339 


“Celebrities Campaign” to Promote 
Vitamin Concentrates 

Featured this year by General Mills will be 
a new promotion known as “Celebrities Campaign.” 
This program has been designed to help dairies 
using General Mills Vitamin concentrates sell more 
vitamin-fortified milk. Also in the booth will be an 
electronic MVM milk profit calculator. 

At the booth will be: W. J. Behrens, W. J. Bine, F. C. 


Clausen, J. M. Dorsey, R. J. Dunn, R. M. Mizak, P. E. Peale, 
K. T. Price, D. H. Purdy, F. C. Weber and W. A. Carlson. 


* 
BOOTH A-225 


Spray Unit for Cold Storage Will Be 
Featured by Diversey 

An entirely new portable spray unit for cold 
milk storage tanks will be featured by the Diversey 
Corporation. According to R. C. Perry, general sales 
manager, the unit can be installed and ready for 
operation in less than a minute. It is compact and 
light in weight for easy handling. The display will 
also contain a full-size clean-in-place demonstration, 
a showing of the company’s “Shurspray” method for 
cleaning evaporators and vacuum pans and a typical 
farm store featuring all Diversey products used in 
the dairy industry. 


At the booth will be: R. C. Perry and other members of 
the organization. 


BOOTH C-541 


Dodge Will Present Truck Bodies 
Suited to Dairy Industries 


The Dodge Division of Chrysler Corporation 
will present 1961 Dodges with special bodies parti- 
cularly suited to dairy industries work. Three items 
will be on display: Dodge D-300 with Boyertown 
DS8-L retail milk delivery body, Dodge D-600 with 
Murphy 1,500 gallon de luxe refrigerated ice cream 
body and the Dodge D-700 with Walker Stainless 
Steel 2,000 gallon milk tanker. 


At the booth will be: W. C. Hanway, J. E. Dabe, J. F. Berr. 
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KLIMATIC KING | 


heating and ventilating units 
solve humidity problem for 


BONGARDS’ CREAMERY 


Bongards’ Creamery likes the way Klimatic King 
units have solved air problems in their cheese 
processing plant. High humidity has been licked, 
walls and ceiling are dry and working conditions 
are better. Klimatic King assures constant tem- 
peratures, continuous air circulation and _pres- 
surized control elimination of dust problems. 
Available in sizes 3,100 to 20,000 C.F.M. By 
adding a cooling coil Klimatic King units can 
be used for cooling. 


One of tw 
-Tolalelelact ME @ia-telul 
work carries 


processing room belo 
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50 years of experience is of your service. 
Write for free technical bulletin. 





COMPANY OF 
OWATONNA 


914 CEDAR ST., OWATONNA, MINN. 
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BOOTH C-439 


Two Cases and a Porch Box to Star 

in Display of Barker Equipment Company 

Three of the stars of the Barker Equipment Company’s exhibit 
will be the cases for paper containers, papers for glass bottles, and 
the Thermo-Caddi, a porch box. The paper case has heavy outside 
floating corners. The glass case is built for automatic as well as hand 
operation. The Thermo-Caddi is a unitized wire carrier and hood. 
It is molded from expanded _ polystyrene. 

At the booth will be: R. A. Bruce, E. L. Bloomquist, A. B. Chamberlain, H. E. 


Coatney, C. E. Darden, W. E. Dierdorf, J. A. Johnson, B. E. Leppard, Dave Oatman, 
L. E. Shellabarger, Bernard E. Shepard, Geo. W. Smith and R. A. Wolff. 








BOOTH C-403 


Huge Illuminated Orange Juice Carton 
Will Highlight Halco Display 


A colorful display for Southern Gold Florida Chilled Orange 
Juice will be the feature attraction at the Halco Product, Inc. booth. 
The dramatic display depicts a five-foot Southern Gold carton with 
full illumination. The over-all size of the display is 14 ft. x 24 ft. 
Visitors to the booth will be served 100% pure orange juice, fresh 
from Florida. 


At the booth will be: Sidney S. Brown, Matthew Lambert, William Miller and 
Roger Passaglia. 














BOOTH 334 


Soft Ice Cream Freezers Will 
Put Out a Serving Every Six Seconds 

Emery Thompson Machine & Supply Company will show batch 
ice cream freezers, soft ice cream freezers, milk shake freezers and 
hardening cabinets. 

The soft ice cream freezers will be in operation making a variety 
of products, cones, sundaes and other fancy ice cream desserts. A 
three-flavored milk shake freezer will be operating also, dispensing 
milk shakes every six seconds when required. 


At the booth will be: Ted Thompson, Gus Bally, Jack Treble and Robert 
McCluskey. 
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BOOTH R-508 


Advanced Machinery for Culture 
Products to Be Shown by Meyer-Blanke 

The Meyer-Blanke Company will have a complete display of 
machinery and supply items required in the manufacture of cottage 
cheese and other cultured products. On view will be a cottage cheese 
vat, agitator, culture cabinet and water treating system. Meyer-Blanke 
will also show a new chocolate milk drink, ice cream stabilizers and 
emulsifiers. 


At the booth will be: E. O. Iselt, Neal Angevine, Scott Angevine, G. A. Meyer, 
N. H. Duncan, W. T. Squibb, J. G. Wright, M. G. Adamson and C. E. Mclintire. 
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BOOTH L-421 
Vitex Will Display Vitamin 
Concentrates for Milk Industry 
Vitex Laboratories, Inc., will display a complete 
line of vitamin concentrates for the fluid milk in- 
dustry, a natural coloring agent for dairy products, 
and a full program of advertising and merchandising 
materials for the promotion of fortified milks. 
At the booth will be: C. E. Hildreth, F. M. Aldridge, Jr., 
Maury Bass, Francis E. Burke, Allen Gilbert, John C. Graf, 
Joseph E. Harrell, Ruth Herman, Rene Lastreto, Charles H. List, 


John J. McEven, Harold C. Pryor, John E. Smith and Edward 
Thomas. 


* 
BOOTH C-355 


Demonstration of Pressure Packaged 
Dairy Products Aerated Feature 
New Aercon valve and Tear-N-Scru cover 

are among the principals of the Dairy Whipped 

Division, Aerated Container Corporation’s display. 

Geared to the theme, “Added profits through product 


diversification,” the exhibit will include demonstra- 





tions of a variety of pressure packaged dairy and 
food products for dairy distribution. These will 
include whipped cream, whipped toppings, sour 
cream dressings and dips, chocolate, butterscotch, 
pineapple and other flavored syrups. Self-dispensing 
aerosol valves, tamper proof covers, automatic and 
semi-automatic packaging machinery including fillers, 
crimpers and gassing equipment will be on the floor. 

At the booth will be: Daniel Michel, J. P. Bader, W. J. 
Merrick, L. G. Weston and Clair Bishop. 

* 


BOOTH C-347 


Thatcher to Show Glass Bottles 
In Sizes Large and Small 

The display of Thatcher Glass Manufacturing 
Company, Inc. will feature glass milk bottles, in 
half-pint to gallon capacities, as well as items for 
the promotion of cottage cheese. 

At the booth will be: W. W. Springfield, L. L. Chandler, 
G. W. Coleman, P. T. Crane, F. L. Criss, J. L. Good, G. J. 


Graham, P. E. Haese, J. C. Keagle, R. L. Nichols, R. A. Novicki, 
P. G. Sailer, J. L. Stanley, P. L. Swift and J. Welsch. 


October, 1960 
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These words on 
re-orders must mean 










TWO-TOTERS 
BUILD BUSINESS 


The convenience and novelty 
of these sturdy plastic handles 
attract customers and are ideal 
for profitable sales promotions. 
Write today for sample and 
price list. 

Let us help build your business 
with Two-Toters! 


portable 
CAN 
FILLER 


SAVES LABOR & TIME 









Let us help you cut plant costs 





with our convenient can filler. 
New, light, and portable, May 


fair Semi-Automatic Can Fillers 





are easily moved from can to 


can. No foam... No spill! 


Fill all size and makes of cans 
by attaching Mayfair Can Filler 
to your milk lines and moving the lightweight unit from can 
to can. Operation is semi-automatic as pressure on bottom of 
can opens valve and on release of pressure, valve shuts off. No 
metal-to-metal contact as base part is plastic. Fills from bottom 
under pump or overhead surge tank pressure at rate of 12 to 
18 gallons per minute. No float tank needed. 


For complete information and price list, write: 


MAYFAIR PRODUCTS 


P.O. Box 87 


Torrance, California 


OR YOUR DAIRY JOBBER 
Write No. 163 on Reader Service Card 
163 








BOOTH R-334 
T AKE 40 Tons of Evaporative Condenser 
At Baltimore Aircoil Display 
A real, live 40-ton evaporative condenser from 
A Baltimore Aircoil] Company’s new line of equipment 
LOOK! 


COMPLETE CIP-COP 
y SANIMATIC 
WASHING EQUIPMENT 


NEW PRODUCTS - NEW INFORMATION 


00 H R331 will be the star of the company’s presentation at 


THE SCHLUETER co. Chicago. Special features of the new unit include 
EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND centrifugal fans with low sound levels, duct flanges 
JANESVILLE, WIS. PL 4-3358 











at inlet and outlet, man-sized access doors, inspec- 
Writ i ; 
Ne A ll nn Ml «sire tion ports, and large lift-out strainer. 





At the booth will be: J. F. Engalitcheff, Jr., W. E. Kahlert, 
J. O. Honeywell and K. C. Watson. 


* 
BOOTH C-416 


Grout Made with Epoxy Resins 
Highly Adhesive, Resists Acid 
The Drehmann Paving and Flooring Company 


w " : 
ALOBE will show an actual installation of brick floors, floor 


drains, floor plates, acid resisting joint filler and 
R327 IMPELLER 





plastic floor grout made of epoxy. The grout will be 






the featured item. This epoxy cement has been 
especially formulated to repoint brick floor joints 
Only Waukesha offers 
more than 25 years of 
application engineering 
plus selectivity of 

design and materials. 






which have eroded. It is easily applied, completely 






adhesive and will not shrink. 






At the booth will be: C. E. Drehmann, Jr., Mrs. C. E. 
Drehmann, Jr. and R. S. Drehmann. 








. 
FEATURED ON BOOTH C-239 


MANY WAUKESHA Canco Shows Milk Container 
PRODUCTS And Filling Equipment 








As 


WAUKESHA 


a 


WAUKESHA FOUNDRY CO., DEPT. DS-1 WAUKESHA, WIS. 






A wide range of fibre milk containers and filling 
equipment will be featured at the booth of the 


Canco Division of American Can Company. 








At the booth will be: D. T. McFadden, D. Poinier, S$. J. 
Austin, Alexander Black, J. W. King, S$. F S$. Jones, J. M. 
Dalton, R. D. Folk, W. A. Gueffroy, E. Evans, H. H. Howry, 


Write No. 164A on Reader Service Card Jr, W. G. Heron and R. E. Kieser. 
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BOOTH R-314 


Auto-Dump Automatically 
Removes Covers from Cans 
The Wright Textor Auto-dump, a device to 
remove automatically covers from milk cans, dump 
full cans and place both can and cover in a straight- 
away can washer, will be spotlighted at the booth 
of R. G. Wright Co., Inc. and Rice and Adams Divi- 
sion, W-P Equipment Corporation. An improved 
rotary dispenser will be shown as well as can washers, 
can brush scrubbers and milk case washers. 


At the booth will be: H. P. Faust, R. A. Schlieder, Nicol 
Gordon, Ira Watson, Ernest Edmunds, Mathew Kroll. 


& 
BOOTH L-429 


Dairy Financing to Be Explained 
By C.1.T. Corporation at Exposition 
Modern methods of buying and selling dairy 
machinery .and equipment through installment fi- 


nancing will be discussed and demonstrated in the 





C.1.T. Corporation’s booth at the Amphitheater. A 
new and specially designed trade show exhibit will 
be used to present the C. I. T. program. 


At the booth will be: G. A. Lear, T. J. McPhillips, L. A. 
Haney, D. Schultz and J. A. Sculkins. 


« 
BOOTH L-222 


Isotropic Non-Gauze Milk Filters 
To Be Exhibited by Schwartz Co. 


The Schwartz Manufacturing Company will 
show filter media in discs, squares, strips, bags, and 
tubes made from woven and non-woven materials. 
The company announces the introduction of Filter- 
Clean isotropic non-gauze milk filters. Isotropic Filter 
Clean is said to prevent channeling and eliminate 
thin parts and weak spots. It assures thorough, quick 
sediment removal. Filter Clean milk filters fit all 
leading makes of dairy farm equipment. 


At the booth will be: Joseph Burns and Harlan Schwartz. 
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Milk protection 


starts 
at the source 


Milking utensils, bulk tanks, dairy plant equip- 
ment... all stay sanitized with Lo-Bax, the 
chlorine bactericide approved by health author- 
ities. Lo-Bax kills bacteria fast . . . always 
gives sure sanitation. For your own protection 
and best-quality milk production, recommend 
Lo-Bax Special or LoBax-W (with a wetting 
agent) to your producers. Write for booklet, 
“How Can I Sanitize My Milk Utensils.” 


Lo-Bax® is a trademark 


For a low,count 


at low cost... Lo BAY 


OLIN MATHIESON 
CHEMICAL CORPORATION 
Chemicals DivisioneBaltimore 3, Md. 
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BOOTH R-230 
Scale Model of Plate Evaporator Will 
Highlight Display of APV Company 


One of the outstanding displays at the APV Company booth 


will be the company’s plate evaporator model constructed to one 





THE REVOLUTIONARY NEW 


A.PV. PLATE EVAPORATOR 


sixth of scale. The company will show the ultra-high temperature 
plate pasteurizer for ice cream mix at 220 to 300 degrees F., Model 
HMBT, Model HX HTST milk pasteurizer. Also to be seen at the 
show will be a new CIP circulating and detergent proportioning 
unit, wide angle drip proof plug valves, air operated CIP valves and 
APV semi-permanent CIP fittings. 


At the booth will be: Alister C. Menzies, D. B. Hatherly, Derek F. Dinnage and 
Walter J. Gerber. 





BOOTH C-233 
Hardwood and Steel and All-wire Cases 
Will Be Shown by Cumberland . 


The Cumberland Case Company will display hardwood and steel 
and all-wire cases for glass bottles and paper cartons. The company 
also will show steel doorstep milk boxes. The AerO-Wall doorstep 
milk box with air wall insulation will be featured. 

At the booth will be: D. R. Swingle, Wm. W. Robinson, Sr., Wm. W. Robinson, 


Jr., C. T. Robinson, R. M. Yankee, B. F. Hall, J. Kimbrough, Milton F. Collier, E. T. 
Halford, Jack Hoover, L. W. Marino and Jack Wilkinson. 








BOOTH L-300 


White Motor Company Will Show New 
Retail and Wholesale Vehicles 


The White Motor Company will show the P. D. Q. in the new 
“M” series-and the new White Hostler. The P. D. Q. is a retail milk 
delivery truck designed from the ground up as an insulated truck. 
The Hostler comes in both truck and tractor models. It has a turning 
angle of 50 degrees giving great maneuverability over the highway 
and in greatly congested traffic, yard and transfer areas. 





At the booth will be: H. H. Mesick, H. D. Collins, F. T. Cushing, L. B. Gilber, 
C. I. E. Hagstrom, Ben Pasche, L. P. Peterson, Harry Schwartz and H. D. Weller. 





BOOTH R-217 


( C. Doering & Son to Exhibit Butter Printers, 
_ Wrappers, Cartonners 


A new combination butter printer, wrapper and cartonner with 
a king sized capacity of 3,000 one quarter pound prints per hour will 
be in the center ring at the C. Doering & Son booth. The prints are 
cartonned four to a package. Sharing the spotlight is a new model 
patty print machine which makes its debut at the show. The ma- 
chine produces 1500 pounds per hour. It takes % cubes and stacks 
patties in lots 5 pounds in an automatic operation. Other equipment 
to be shown includes butter extruders, tub butter cutters and pump 
feeding machines. 





At the booth will be: H. H. Doering, H. H. Doering Jr., J. H. Baumgartner, 
Max Fleckner and Paul Jonas. 
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BOOTH R-315 


De Laval to Demonstrate 
Butter Molding and Wrapping 
A high-speed, precision butter molding and wrapping machine 
will be featured by the De Laval Separator Company. Also on 
exhibit will be an number of other products from its dairy equipment 
line. Among them will be the 7% hp “Hi-Q” pump; a Fixed-Flo regu- 





lator to maintain proper feed capacity regardless of changes in op- 
erating conditions; the Vacu-Therm, which removes odors and flavors; 
a high-temperature, short-time balance tank; plate heat exchangers; 
a hot milk separator that does 18,000 pounds per hour; and a high- 

capacity separator that can handle up to 25,000 pounds per hour. 


At the booth will be: W. A. Neumann, H. B. Bradshaw, G. A. Houran, W. D. 
Jenkins, K. D. Pistorius, W. A. Ross, F. E. Sullivan, W. G. Wanzer, R. T. Ziel, D. E. 
4 Harrison, E. O. Dane, C. L. Mauldin, B. R. Houston, S. M. Wright, G. T. Hogan, K. 
L. Manicke, D. M. Kelly, C. D. Turner, C. J. Running, J. A. Mitzan, S$. W. Elkerton, 
P. E. Teal, F. W. Ackerman, E. B. Kline, Jr., K. D. Brown, W. C. Kraft, G. E. 
Drystad, J. E. Whiting, R. M. Finley, C. C. Whitcome, D. R. Deike, R. C. Soderlund, 
W. F. Kay, H. D. Mead, and M. W. Pinckney. 





BOOTH R-302 


Multi-Compartment Tank Featured 
By Paul Mueller Company 


Special emphasis will be placed on storage tanks, multi-compart- 
ment tanks, processor and cheese vats in Booth R-302 where the 
Paul Mueller Company will display their line of dairy plant equipment. 
According to the company, this is a new line which is in addition 
to the firm’s well known series of bulk milk farm tanks. 

At the booth will be: Robert Jacobsmeyer, Fred Edwards, Walter Meyer, Paul 
Mueller, Edwin Cox, Paul Gille, Joe Brown, L. J. Clafin, Dave Ethridge, James 


Hershfelt, Jim Wickersham, Max Porter, Leroy Ray, Carl Votaw, Warren Jones 
and Dave Holder. 





BOOTH R-237 
Waukesha Foundry Company Will Stress 
Pumps for Special Uses 


Pump selectivity designed for specific applications will be the 
é basis for the Waukesha Foundry Company (Pump Division) exhibit. 
Three new pumps will be introduced to demonstrate the wide range 
of selectivity: the 200WR with four-inch ports and 300 gallon-per- 
minute capacity; a new model farm pick-up tanker pump which 
transfers 90 gallons per minute and uses the same flange mounting 
as the present 65-gallon-per-minute pump; and the Metered Flow 
Control pump which automatically measures and transfers fluid and 
semi-fluid ingredients to an accuracy within % of 1 per cent. Addi- 
tion of these three pumps and a new impeller expand the Waukesha 
line to seven pumps with six rubber and seven metal-impellered 
models. 


At the booth will be: R. E. Cairns, G. F. Colvin, John Forrest, G. R. Funk, 
R. E. Holtgrieve, D. F. Marks, W. L. McBride, C. N. Monda, W. R. Realini, H. V. 
Schnitzler, R. R. Watt, J. W. Weaver, C. S. Wright, J. R. Wright, R. D. Wright, A. C. 
Zinn and R. J. Zwick. 
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YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 
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DOLE Gid-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 
The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qir-Cel CIRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 
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DOLE 7ck-Cel 
EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


Marimye Retrigeraton [Meency 


GET ALL THE FACTS NOW! 


Write for Cold-Cel and Truk-Cel Catalogs tHe Gluine 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
See us at our Booth R-305 DAIRY INDUSTRIES EXPOSITION 
Write No. 168 on Reader Service Card 
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BOOTH R-331 
Schlueter Will Show Several 
Types of Recirculation Washers 


The Schlueter Company will display several 
types of COP-CIP recirculation washers. The display 
will also include handling equipment needed for 





loose parts washing. The Schlueter Semi - Matic 
washers are fitted for use in all washing systems and 
represent a step forward toward automation. Each 
one comes complete with separable pump, heating 
and control equipment. 


At the booth will be: L. Woodman, B. Losching, H. E. 
Brown, R. Pike, J. Sheldon and S. Simmins. 


w 
BOOTH C-555 


Three Truck Delivery Models 
Featured by Murphy Body 


Murphy Body Works, Inc. will spotlight three 
models of truck delivery bodies—the refrigerated 
retail milk delivery body, refrigated wholesale 
milk delivery body and refrigerated walk-in ice cream 
delivery body. Models will show special features and 
construction such as a new design of sliding doors for 
refrigerated bodies. 

At the booth will be: W. H. Murphy, Carson Murphy, 


Harvey Murphy, Seth Butner, Brian Wilcox, W. L. Ellis, Edgar 
Pennell, D. E. Murphy and Roger Hinger. 


a 
BOOTH C-106 


Tropicana Will Show Citrus 
Products, Frozen Fruit Bars 


Tropicana Products, Inc. will show Tropicana 
100% pure orange juice, grapefruit juice, fruit salad, 
coffee (aerosol can); Sun-up dairy orange base, grape 
dairy base, dairy lemon base, fruit punch dairy 
base; Tropicana frozen fruit bars; and the Tropicana 
Display-O-Matic refrigerated cabinet. 

At the booth will be: Kenneth A. Barnebey, Charles E. 
Lancaster, Frank Owen, Santo Consoglio, Alex Cummings, 


Joe Lucas, L. D. Edler, Harry Sanders, John Argeros, Frank 
Cavendish, F. A. Daniels and Milton Flynn. 
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BOOTH C-411 


Chocolate Products Company Will 
Show 12 Different Products 


The Chocolate Products Company will give 12 
items equal billing. They are: chocolate syrups and 
powders for chocolate milk; ice cream coatings, both 
chocolate liquor and cocoa base for ice cream novel- 
ties; sauces for variegated ice cream in different 
flavors; fudge powders for sauces and fudge bar 
mixes; liquid chocolate bases for chocolate ice cream; 
cocoa powders; chocolate chip base; fountain syrups: 
chocolate, chocolate fudge and butterscotch fudge; 
egg nog base; cheese dip preparations; home package 
of chocolate syrup with dispenser pump; hot choco- 
late base for wholesale distribution to restaurants. 

At the booth will be: A. D. Pashkow, J. W. Erickson, 
D. W. Blough, T. W. Brahy, J. H. Dunman, L. O. Griffiths, 
W. H. Hartmann, W. N. Hill, H. J. Jacoby, H. W. Kuper, A. T. 


Kurgens, R. S. Linhoff, V. A. Mauritz, T. J. Murphy, B. M. 
Mustard, C. O’Malley and R. P. Pearce. 


* 
BOOTH R-515 
Niagara Blower Display Will 
Demonstrate No-Frost Principle 
A special feature of the Niagara Blower Com- 


pany’s display will be an operating model of its 





ice cream hardening room cooler demonstrating in 
action the benefits of the “No-Frost” principle. Milk 
room coolers, Aeropass refrigerant condensers and 
Niagara sweet water chillers will also be shown. 

At the booth will be: P. H. Schoepflin, M. H. Olstead, R. 
C. Knight, and O. F. Gilliam. 


* 
BOOTH C-230 


David Michael Will Feature 
Vanilla Flavorings, Fruit Drinks 
Vanilla flavorings, dairy fruit drinks, and flavor 
ideas for ice creams will be featured by David 
Michael & Company, Inc. Fruit purees, fruit varie- 
gating sauces and sherbet bases will be shown. 

At the booth will be: W. B. Rosskam, Eli Rosenbaum, 
Raymond Vashro, L. George Rosskam, Robert Rosenbaum, 


R. R. Cygan, Rhen Gundrum, Wayne Gundrum and W. W. 
Tillman. 
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AQINoUus for protection ... 






The super-lubricating film of-- 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and... labor. 


Since ancient times, the shield and broad sword have been 
symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. ow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency-~-with in- 
creased lubricating, sealing, waterproof and rust protection proper- 
ties. Leading manufacturers of dairy, cheese, creamery, ice cream 
and food equipment use and recommend it because-it does an 
outstanding job...and...stays on the job four times longer. 


1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite, Zerk fittings and grease cups. 


To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 





For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 

© Refined from aircraft stock e Does not foam ¢ Mois- 
; ture resistant © Will not form residues or sludges. 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 


Famous | ubricants [nc. 








Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 





Write No. 169 on Reader Service Card 
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BOOTH A-103 


Dips, Dressings, Cottage Cheese to Get 
Boost from Plasti-vue 
A complete line of plastic cups and lids for packaging dairy 
products including dips, dressings and various types of cottage cheese 
will be displayed by Plasti-Vue Manufacturing Company, Inc. The 
exhibit will present cups molded of color styrenes and polyethylenes. 





Sidewall printing will be shown as well as a line of expandable 


polystyrene foam shippers. 


At the booth will be: Charles D. Dewees, Jr., V. J. Earnheart and W. H. Sawyer. 





BOOTH R-440 


Heil Presents Rectangular Farm 
Pick-up Tank in Plastic 


The Heil Company booth at the Exposition will feature the 


Ofnoe I ya j x 
—Qeters t 


rectangular plastic farm pick-up tank—rugged, lightweight and easily 
“ere maintained. Co-featured will be a single axle stainless steel trailerized 
farm pick-up tank designed for haulers whose routes require additional 
capacity. This 3,000-gallon transport will operate legally in states 
with an 18,000# axle limit. Also exhibited will be a front head 
assembly of a 6,000 gallon holding tank. 





At the booth will be: Joe Neil, Jr., Tom Burress, Ralph Nitz, John Baikie, Len 
Anderson, John Heroux, Gil Imse, Frank Yank, Roland Karste and Arnie Meyer. 











BOOTH R-540 





SEE US AT 


BOOTH C-118 


DAIRY INDUSTRIES 
Ean EXPOSITION! 
Ets 


BULK TANK MILK 


VACUUM 
SEDIMENT TESTER 


Cutaway of Holding Tank to 

Be Shown by Walker Stainless 

The Holding Tank Division of Walker Stainless 
Equipment Company, Inc., manufacturers of mild 








te) o) ee ee 
and stainless steel and Fiberglass jacketed holding 
tanks, will display a cutaway model of a steel jacketed 
holding tank with a completely new concept in 
manhole cover design with observation opening 


flush inside for in place cleaning. 








Mode! K-L 40 
attached to faucet 


’  becreabeneeropeemme ean te ptet ei 








Model K-L 40 showing 
.4"' reduced filter area 


(SiS) 


) 
TC 
in 


With .4" diameter filter area 
(Mixed Sample Method) 
For Use in Laboratories 


and by Fieldmen 


Portable, Automatic Labora- 
tory Tester accepted as stan- 
dard procedure by dairy au- 
thorities in sediment testing 
mixed bulk tank milk samples 
collected by hauler. 

One pint sample warmed to 
approximately 80-90° F. can 
be vacuum filtered rapidly by 
attaching K-L 40 Tester to 
faucet. 

For convenience use No. 
900M E-Z LOCK disc-mounted 
Test Cards (standard MILK- 
TEST Sediment Discs can be 
used if preferred). 


ALSO AVAILABLE — 


"KING" Laboratory Sediment Testers 


"KING" Milk Sediment Testers, Hand 
Operated 


"KING" Cream Sediment Testers 
"KING" E-Z LOCK Test Record Cards 


"KING" Milk and Cream Sediment 
Discs 


"KING" Sampling Dippers, Stainless 
Steel 


Suppliers of Testing Equipment for a quarter of a Century 


SEDIMENT TESTING SUPPLY CO. 


20 East Jackson Blvd. 


e Chicago 4, Illinois 








At the booth will be: Mead Robertson, general manager 
of the division, with several members of the factory and field 
staff. 


BOOTH R-220 


Crucible Steel Offers 
Rest and Relaxation 
Crucible Steel Company of America, producers 
of metal that includes steel used by the dairy in- 
dustry, plans to devote its booth to the comfort of 
visitors to the show. The company writes “The ex- 
hibit we plan to use has a 40’ frontage and a depth 
of 10’. It is primarily a lounge to be used by visitors. 
We are not showing products but providing a rest 
area for visitors.” 


At the booth will be: T. M. Rutter, K. A. Matticks, W. B. 
Downes and J. W. Slattery. 


«< Write No. 170 on Reader Service Card 














BOOTH R 
Creamery Package Will Display te RE 
Integrated Materials Handling System 
The Creamery Package Mfg. Company exhibit will inchu’e an SALES te)* 
operating integrated materials handling system, featuring a case- 


stacker, step-up unstacker and above-floor and on-floor conveyor; a YOU 
new cutaway of a Type “K” am ic ssor; = @ 


ammonia compressor; a remote control 


on 
S 





for ice cream freezers; a 400-gallon vacuum MilKeeper bulk tank WITH A 
and a 375-gallon tank equipped with a demonstration CP Kleen- 


Keeper CIP kit; an ingredient feeder and in-line ice cream blender; MASTER-BILT 


an operating homogenizer; a 600-gallon single shell processing in- 


fusion heater; a Vac-Heat unit; a plate heat exchanger; a complete PORTABLE REFRIGERATED 
system for cleaning in place; a demonstration of load cell accuracy; ISLAND MERCHANDISER 
a two-cylinder swept surface heat exchanger; rotary, centrifugal and ‘i cosssial 


high pressure pumps; and a new variable speed drive. 


At the booth will be: D. L. Anderson, J. E. Beardsley, A. H. Bell, R. D. Bell, 
J. L. Brazee, L. Buehler, R. F. Christensen, D. Eden, W. C. Flavin, D. Gillespie, L. T. 
Gustafson, G. N. Haxton, F. B. Hoenhorst, Jr., F. G. Jones, W. J. Kampman, H. J. Kerr, 
D. R. Laing, E. B. Lehrack, C. ¥. McCown, H. L. Mitten, L. M. M ,M. PLM 
W. H. Nellist, G. W. Putnam, D. C. Roahen, C. E. Schick, W. F. Schmid, E. B. Terrill, 
R. J. Wade, A. H. Wakeman, G. E. Wallis and branch managers. 








BOOTH D-548 


Dixie Cup Will Display Automatic 
Packaging Machines for Three Products 





Dixie Cup Division of American Can Company will show three 

: ; A , 3 : se @ Holds 4.2 cu. ft. of product... 
automatic packaging machines in operation. One fills and caps small 

Dixie cups of cream; another is an ice cream packager and the third © Occupies only 4.75 sq. ft. of floor 

is used for packaging cottage cheese. A new automatic caser for 


containers of cottage cheese will be shown DISA visitors on a motion 


@ Weighs only 105 pounds. 


Dual temperature control available to permit 
picture film. The stainless steel caser will be shown operating in storage of products above or below the 


conjunction with the cottage cheese packaging machine. freezing level. 


At the booth will be: W. G. Genne’, J. L. Coldren, Craig Moore, S. M. Sawyer, PUSH YOUR PRODUCT 
J. R. Bennett, J. W. Kuebler, J. D. Catlin, R. R. Remaley, E. R. Woodfin, Ray Wood 


E. R. Erb, A. F. Storm, R. F. Schwager, J. P. Granahan, Louis Traskas, V. M. Austin, IN THE H IGH-TRAFFIC 
Jr., Wallace Bonner and Edward Perini. AREA OF THE STORE AT 


BOOTH C-250 ESS 


Kraft Will Introduce New Line 


of Five Sour Cream Dip Bases COST FOR 
YOU 





A new line of sour cream dip bases for dairy operators will be 


introduced by the Kraft Foods Company. Five dip base flavors will 














be shown and sampled to Exposition visitors. They are Bleu, Cheddar, ssa | 
French Onion and Herb Spice. On view also will be Kraft’s line of SEND THIS COUPON FOR MORE INFORMATION — 
stabilizers, which includes Krageleen, Krageleen FL, Shurstay, Kraft r See o-------- 
I7ES, Krabyn, and Kraft Emulsifier; the Kraft line of bulk toppings; MASTER-BILT REFRIGERATION MFG. CO. 
——. a - : a Z . 4247 Folsom Ave., St. Lovis 10, Mo. 1 
Kraft miniature marshmallows; Kraft Sweet K Malt: and Krafen, Please send me complete information ond : 
which is sweet dried whey. Dairy operators will see displays of ancetnn? sang a ; 
, 7 * g Merchandiser. 
chocolate powder, Kraft orange, grape and lemon drink bases. : 
Nom@ eeeceeseeseeeeesesessees 

' 

At the booth will be: Hershel Lamb, Paul McCombs, Curtis George, John MM sevessccesessesnseseosens ! 
Knechtges, Bob Prenzno, John Taylor, Dill Jones, Wendel Miller, Hal Young and Addrestsccccesecccccccccvsvers ; 
Jim McDonald, Kraft Kitchen supervisors John Kemper and Jean Wendorf will also Cityeseeeseveee Lone, Stole vers ' 
be at the booth. ' 


Write No. 171 on Reader Service Card 
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BOOTH C-312 
Low Calorie Light Cream in Reddi-Wip Booth 


Top-Wip, a whipped low calorie light cream along with the 
widely known Reddi-Wip will be top participants in the Reddi-Wip 
entry at the dairy show. Both Reddi-Wip and Top-Wip are aerosol 
packed whipped cream in throwaway containers. Reddi-Wip is 
made from heavy whipping cream, Top-Wip from light cream with 
a resulting drop in calorie content. 


At the booth will be: M. Karlan, F. Ansel, R. Green, M. Lipsky, A. Lapin, 
M. Mathews and E. Seigel. 





BOOTH R-219 


Girton to Highlight Automatic 
Circulating Cleaning Systems 
Almost all the items to be displayed at the Girton Manufacturing 


Company booth will be of new or improved design, never before 
shown at a dairy show. Features of the exhibit will be Girton auto- 
matic circulating cleaning systems, parts washers, pumps, processors, 
bottle washers and can filler. Also shown will be storage tanks, tanker 
washers, case washers, can washers, cheese blender, parts tables and 
baskets, farm tanks and pumping station. 


At the booth will be: Paul K. Girton, Wayne E. Deaner, Wes Shaffer, Dan Mearns, 
Arthur Whitehouse, Harlan Ralston, Vince Meyers and others. 





"Welcome to JENNING’S 
OPEN HOUSE” 


OCTOBER 31st to NOVEMBER 5th 








(FREE Transportation from Dairy Show 


To Our Factory . . .) 


Come in and see for yourself why Jennings Auto- 
matic OUTDOOR MILK VENDORS are providing more 
and more Dairies with the BEST LOW COST way to 
INCREASE SALES VOLUME at HIGHER NET PROFIT! 








See Our Complete New Line of Milk Vendors 
ON DISPLAY at our Factory — During Our Open House! 


JENNINGS « COMPANY ..::«:: 
Manufactured by & Hershey Mfg. Co 


4303 West Lake Street : Chicago 24, Illinois : MAnsfield 6-2612 
OVER 20 YEARS OF MILK VENDOR EXPERIENCE 





WRITE OR CALL today for 


full details. 





Write No. 172 on Reader Service Card 
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BOOTH C-532 


Filters Help Detect 
Mastitis, Sediment 


Johnson and Johnson will display 
Rapid-Flo bonded face milk filters, 
Vaculine milk filters, Flocron Rigid 
milk filter disk, Rapid-Flo Rolstrip 
dispensers, and filter media for milk 
air and water. The milk filters and 
the Rapid-Flo check-up are used to 
help determine the presence of 
mastitis and sediment. The Rolstrip 
dispenser was especially designed 
for milk producers with large vol- 
umes of milk. 

At the booth will be: E. E. Kihlstrum, 
R. E. Vaughn, C. F. Gauss, W. E. Dorsett, 
G. W. Willits, H. E. Johnson, E. W. O’Con- 
nell, F. A. Bidelspach, G. L. Hustead, G. 


G. Smith, R. W. Delhey, J. M. Wells, G. 
L. Weir, E. M. Akers and W. L. Mortensen. 


BOOTH R-222 


York Features 
Refrigeration 


The York Division of the Borg- 
Warner Corporation will have on 
exhibition truck refrigeration, her- 
metic compressors and condensing 
units, and internally compounded 





compressors. The York internally 
compounded hermetic compressor 
is available in sizes from % to 17 
tons with a range of 70 degrees to 
zero degrees evaporator 
ture with refrigerant 22. 


tempera- 


At the booth will be: H. H. Kirkpatrick, 
W. H. Divine, Donald Miller, James Cau- 
ble, Roy Swanson, C. P. Foley, S. J. Goff, 
and A. S. Smiley. 


October, 1960 


STEAM! 






instantly » dependably « automatically... with a 


VAPOR MODULATIC WATER TUBE BOILER 


steam and hot water 


for every dairy operation 


Pasteurizing 

Sterilizing 
Bottle-washing 
Processing 

Cleaning 

Heating 

..and every production 


application! 


Compact... efficient...up to 200 bhp 


in only 40 sq. ft. of floor space! 


Vapor Modulatic Features: 


e “Push-button” operation —automatic, 
clean, quiet 


® Modulates automatically to meet load 
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Simple to install—delivered fully as- 
sembled, wired and tested. No special 
foundations or chimneys needed 


demands...saves fuel e Exceptionally compact...fits any- 
where 
2 wth steam in five minutes from cold Stosts oft codes 
@ All parts accessible for quick, easy 
© Ideal for multiple-unit installation... maintenance 
with single control 
e A size for every need: 18 to 200 hp; 
® Burns oil, gas, or both fuels 5 to 900 psi; 670,000 to 6,690,000 btu/hr. 
send for free literature: 





80 E. Jackson Bivd., Chicago 4, Illinois 


Please rush me your free bulletins on 
Modulatic Water Tube Boilers. 


NAME 





TITLE 





FIRM 





ADDRESS. 





CITY, ZONE, STATE 





Our requirements are: 
BHP REQUIRED 
SAFETY VALVE SETTING 
MINIMUM STEAM LOAD 
MAX. STEAM LOAD 
STEAM PRESSURE 
TYPE OF FUEL 


VAPOR HEATING CORPORATION, Dept. 69-J 
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BOOTH R-208 


Gearmotor Designed Specifically to 
Drive Agitator in Milk Tank 

A special gearmotor drive specifically for farm milk tank agitator 
use will be shown by the Master Electric Division of the Reliance 
Electric and Engineering Company. A special finish is applied to | 
the drive to facilitate cleaning. First, a hot prime coat is put on the | 
inside and outside of all castings. Then, the motor receives two coats 
of moisture-resistant sanitary lacquer. The totally enclosed construc- 
tion of the drive is so engineered as to provide smooth contours with 
no pockets to facilitate cleaning. 

At the booth will be: E. H. Koontz, G. E. Zorini, L. A. Plumb, S. W. Fiess, 


A. S. Kennedy, S. D. Warner, V. F. Spahn, H. E. Kuppinger, C. B. Olson, S. H. Stimler, 
A. G. Conway, R. H. Snyder and C. V. Gregory. 








BOOTH R-414 


Variety of Boilers Will Take the 
Spotlight in Kisco Company Exhibit 
The Kisco Boiler and Engineering Company will have four major 
items on display: the Steematic Water Tube Boiler, the Kisco return- 
to-boiler system, Kisco Water Softeners, and the Kisco Unit Heaters. 
The water tube boilers are made in sizes up to 60 horsepower. The 
return to boiler systems are built in sizes for all boilers and will return 
condensation to boiler and give completely automatic feed service. 
The unit heaters are for steam or gas. — 


At the booth will be: W. L. Kisling, W. L. Kisling, Jr., Al B. Schlesinger, Frank 
H. Kuhlmann and W. R. Marshall. 








BOOTH C-531 
Ice Cream Truck Body and Milk Body 
Will Hold Hackney Bros. Spotlight 


Featured by the Hackney Bros. Body Company will be a 15-foot 





dolly-loading, walk-in ice cream truck body and one standard re- 
frigerated retail milk body to facilitate ease of loading. The latter 
will be introduced to the public for the first time anywhere at the 
Exposition. 





At the booth will be: T. J. Hackney, R. H. Hackney, J. H. Brunt, Jr., J. R. 
McLendon, Jr., J. D. Titchener, R. B. Boykin, Barr Cannon, Frank Cannon, Joe 
Burns, Royce Wardrep, John Wilkes and Don Boulware. 





BOOTH A-111 


Two New Dispensers Will Be Stars 
In Monitor Company Display 


Representing the Monitor Dispensing Company, Inc., will be a 
bulk milk dispenser, milk products dispenser and a juice dispenser. 
Two of the new items are the dispensers for institutional juices and 
ades and dispensers for serving liquid milk products other than 


homogenized milk. 





At the booth will be: James M. Corbin and S. M. Newcomb. 


American Milk Review 
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BOOTH C-327 


Gottschalk Features 
Metal Sponges 


Gottschalk Metal Sponge Sales 
Corporation will show metal 
sponges. The Gottschalk metal 
sponges are made of stainless steel 
and a special bronze alloy. The 
metal sponge is used in cleaning 
and scouring by the 
dustry. 


dairy in- 


At the booth will be: Floyd W. Mease, 
Raymond R. King and Robert D. Fox. 


BOOTH R-528 
Air-Actuated Line Valves 
New in Tri-Clover Booth 


Five new products including air- 
actuated line valves, a positive dis- 
placement pump, three-way dia- 
phragm valve, a centrifugal CIP 
sanitary pump, and CIP unit will 
lead the Tri-Clover parade at the 
show. The influence of automation 
will show up strongly in the ex- 
hibit where automatic level control 


and a portable welding outfit will 
be practical expressions of the tech- 





nique. In addition, the well known 
Tri-Clover line of valves and sani- 
tary fittings will be shown. 


At the booth will be: (Tri-Clover Divi- 
sion) R. Jones, M. B. Anderson, E. D. 
Stephenson, K. W. Barnhart, F. H. Clark, 
W. Cotter, J. L. Costigan, E. Foulke, W. 
F. Gardner, S$. F. Greenwood, F. Hinrichs, 
F. W. Hinrichs, K. A. Joanis, A. M. Lar- 
sen, L. Larsen, R. Lizenby, B. E. Marlatt, 
1. G. Moe, R. L. Nissen, K. J. Norris, E. 
Onosko, B. Werra, H. Sausen, E. Howe 
and D. Smith. (Fesco Division) E. Kuhles, 
D. Albrecht and A. Harms. (Tri-Clover 
Division—Canada) F. Mitchell, J. Murray, 
F. Englefield, G. A. Johns, F. Krell and 
S. F. Antolovich. 


BOOTH R-234 
Company Features 
Automatic Caser 


The handling of milk cases will 
be featured at the exhibit of the 
Lathrop-Paulson Company. A loop 
of above-floor conveyor will carry 
stacks of milk cases through the 
new automatic The cases 
then will go through the new model 


caser. 





heavy duty case stacker to form a 
continuous sequence of operations. 


At the booth will be: Lathrop-Paulson 
Company representatives. 








We'll look tor You a? 





DOERING 
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BOOTH R-217 


% Dairy Exposition 


= Chicago Oct. 31-Nov.5 
~ YOU WILL BE INTERESTED IN OUR NEW ADVANCED 


¢ ‘s 
a, 
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MODELS FOR BUTTER PACKAGING 


On display a completely new Combination Butter Printer, Wrapper and Cartonner for 4 Ib. 
prints. Capacity of this machine is 3,000 Ibs. per hour (12,000 % lb. prints). 


Also introduced will be a new model Patty-Printer. This model 1500 Patty-Printer produces 1,500 
Ibs. per hour from ‘2 cubes of butter. The finished pats are stacked in 5 pound lots automatically. 


Doering is also introducing a Bulk Butter Feeder that will feed either of the above machines 
automatically from full cubes of butter. 


Other Doering Equipment — Patty Machines, capacities 400 and 1,500 Ibs. per hour —One-pound 
Elgin Printer and Overwrapping Machine—Automatic Hydraulic Cube Cutter—Butter Print Machines, 
capacities 200 to 5,000 Ibs. per hour. 


Cc. DOERING & SON, INC. 1375 W. Loke Street 


DOERING 


Butter Printing and Packaging Equipment 


CHICAGO 7, ILLINOIS 











Write No. 175 on Reader Service Card 
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BOOTH C-344 


Muckle to Show Power Roof 
Ventilators, Doorstep Cabinets 
The Muckle Manufacturing Company will display power roof 
ventilators, insulated bottle cabinets for home delivery, and insulated 
boxes and cabinets for retail routes. Several models of the roof venti- 
lator for ventilating vapor type machines used in dairy processing and 
in the ventilating of plants generally will be shown. 


At the booth wil be: Stan Muckle, Wayne Potter, Harold Tuerk, Ivan Roettger 
and Bob Doyle 








BOOTH R-534 


Stoelting Cottage Cheese Vat Designed for 
Tonnage Production to Star at Show 


A new cheese vat designed to cope with the demands of large 
scale cottage cheese production will be unveiled by Stoelting Brothers 
Company. An operating model with cut-away sections will be on 
display. Teamed up with the new vat will be a new Stoelting sanitary 
agitator that has a new curd mover attachment for moving curd from 
the rear of the vat to the front. A redesigned culture cabinet or starter 
tank will also be on the Stoelting section of the floor. 





At the booth will be: Olaf Lee, Frederick Wegner, Lee Krueger, Otto Pipping, 
Kenneth Zastrow and Carl Stoelting. 





BOOTH C-431 
Bottle Cases Designed for Automation 
At Stoddard-Quirk Booth 


New designed hardwood and wire milk bottle cases for automo- 
tive operations will have a prominent place in the wide variety of 
cabinets, hardening baskets and refrigerated devices shown by Stod- 
dard-Quirk Manufacturing Company. Mechanically refrigerated ice 
cream cabinets, mechanically refrigerated holdover cabinets for retail 
route trucks, utility milk storage cabinets and wire ice cream hard- 
ening baskets will be on display. 


At the booth will be: Casson Butcher, R. M. Stoddard, J. F. Lawrie, John 
Biggs, W. O. Moss, Craig Stoddard, Ford Stoddard and A. A. Wiza. 








BOOTH R-427 

Butter Molding and Wrapping Machine, 

5,000-Pound Capacity Churn on Display 

The J. A. Gosselin Co., Ltd., will exhibit the Super Blanchet, 
a butter molding and wrapping machine and a 5,000-pound capacity 
stainless steel churn. The butter molding and wrapping machine 
molds butter directly from the churn. The churn has jacketed vanes, 
can be unloaded quickly and is easy to operate and clean. 


At the booth will be: R. Bernard, V. Bolduc, H. Blanchet, R. Belisle, L. Belisle, 
M. Bernard, E. Letire, B. Heppel and G. R. LeMay. 





Show Preview Continued on Page 187 
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COST OF CLEANING 
DAIRY EQUIPMENT 
(Continued from Page 90) 
sults in some indirect savings due 
to less wear and tear on sanitary 
pipes, valves and fittings. These 
savings cannot be accurately as- 
sessed but we can make an esti- 
mate of them by assuming that 
a given installation will have to 
be replaced twice as fast if it is 
hand cleaned than when it is CIP 
cleaned. The approximate invest- 
ment in sanitary pipe and fittings 

in this plant is as follows: 


Sanitary pipe (500 feet of 112 


inch, 50 feet of 2 inch) $1,400.00 
Fittings 2,500.00 
Valves 2,500.00 
Total $6,400.00 


If depreciated at 10 per cent 
per year with CIP cleaning the an- 
nual cost is $640. With hand clean- 
ing the depreciation is twice as 
fast or $1,280. Thus there is an 
indirect annual saving of $640 mak- 
ing the total saving (2,523 + 640) 

$3,163 a year. 


There are perhaps additional sav- 
ings from less wear and tear on 
other equipment, especially the 
HTST pasteurizer. Also we have 
not included the difference in the 
cost of brushes in the comparison 
above. 


Saving Per 100 Pounds 


If in this plant we process 4 
million pounds of milk a year the 
saving per hundred pounds of 
milk is 


316,300 
——- = 7.9 cents 
40,000 


For the most part the economies 
of CIP cleaning are due to savings 
in labor. In any given plant, there- 
fore, no reduction in cost from CIP 
cleaning would be experienced un- 
less the labor forces were reduced 
by one or several men or unless the 
manpower can profitably be di- 
verted to other productive func- 
tions. Thus, the savings will tend 
to occur in increments of approxi- 
mately the annual wages of one 
man as the volume increases and 
fewer people are needed in the 
cleaning operations. 


October, 1960 


CIP cleaning gives some other 
benefits upon which it is difficult to 
place a specific value. Since less 
time and space are needed for dis- 
assembling, cleaning and reassem- 
bling pipes and fittings the plant 
personnel is inclined to give more 
attention to the appearance of the 
outside of the equipment and the 
general housekeeping of the plant 


bled pipes and fittings tends to be 
much smaller with CIP than with 
hand cleaning. 


Recently such new developments 
as welded pipelines and automatic 
sanitary valves have been made 
available to the milk industry. Our 
experience with these is so limited 
that we cannot yet estimate how 


may well improve. Similarly the 
loss of milk from improperly assem- 


they may influence the cost of 
cleaning. 











NONFAT DRY MILK 


“Better dry milk at lower cost 


was the right answer for us.”’ 


.. . Percy W. Dake, mutual DAIRY PRODUCTS, SARATOGA SPRINGS, N.Y 


@ NO STEAM...NO WATER 
...NO WATER DISPOSAL 
PROBLEM 


@ PUSHBUTTON OPERATION 
... ONE MAN CONTROLS 
ENTIRE PROCESS 


@ IN-PLACE 
CLEANING 


@ MAXIMUM WHEY-PROTEIN 
NITROGEN VALUES 


@ CONTINUOUS PRODUCTION 
...NO STICKAGE OR 
BURN-ON EVEN AT 
LOW TEMPERATURES 


@ LOWEST POSSIBLE 
PRODUCTION COST 
PER POUND 
OF DRY PRODUCT 


Thorough study and comparison of all 
concentrating and drying equipment 
available, convinced Mutual Dairy 
Products beyond any doubt that the 
Mojonnier Lo-Temp Process was the 
right answer to their surplus problem. 
As other leading dairies found, Mu- 
tual’s Lo-Temp nonfat dry milk and 
dry buttermilk has greater yield, finer 
flavor, perfect uniformity and better 





Vapor Chamber of Mojonnier Lo-Temp Process System 
in plant of Mutual Dairy Products, Saratoga Springs, N.Y. 
Production 900 Ibs /hr 


mixing results on cottage cheese, but- 
termilk, chocolate milk, ice cream and 
other “specials”. Lowest labor costs, 
too, since only one man operates the 
entire process from a central push- 
button control panel. 


Get the full story of the highly profit- 
able experiences of dairy leaders with 
the Mojonnier Lo-Temp Process. 


Full details in Bulletin 372-18. Write for your copy today. 
MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 





/ QUALITY ENGINEERED FOR ECONOMY 





LO-TEMP PROCESS SYSTEM 


(HEAT PUMP PRINCIPLE) 





See the latest in cost-saving units at Mojonnier’s exhibit, 





Dairy Show, International Amphitheatre, Chicago 
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LABOR RELATIONS 
(Continued From Page 61) 


The worker told the arbitrator: 

1. This rule has been violated 
for as long as I can remember. 
Therefore, it is ineffective. 


I never saw that notice on 
the bulletin board. It was put 
up in another department. 


3. No one said that this rule was 
going to be enforced. 


4. I’m not one to violate rules — 
I've a good record here. 


Was the Employee: 
RIGHT [] WRONG [| 


What Arbitrator Mark L. Kahn 
ruled: “Discipline should be admin- 
istered in a manner consistent with 
past practice. The long-standing 
practice of leniency which had ex- 
isted should not be changed with- 
out discussion and notice to all em- 
ployees. Including his observation 
of the witnesses and analysis of 
their testimony, the Arbitrator thus 


finds that this kind of misconduct 
was generally condoned, at least at 
the lower supervisory levels. The 
Arbitrator is persuaded that it has 
been a common practice for many 
years for employees to leave prem- 
ises without permission during their 
working hours. The record indicates 
there was no company-wide or divi- 
sion-wide program for dealing with 
this. By virtue of its own inaction 
for many years, the company is 
responsible for Lingar believing he 
could leave the premises without 
permission and not incur a serious 
penalty, even if caught. The em- 
ployee is to be reinstated, without 
back pay.” 
+ 


TRUCK TALK 
(Continued From Page 84) 


— cell by cell is indicated. If there 
are any borderline batteries, they 
should be shelved for spares or 
junked. Along with the electrical 
checks it is well to take a look at 
the age of the battery. A road 
failure can easily cost half the price 


of a new battery and can amount 
to the whole cost. Days grow short 
and lights are on much more of 
the time. With the increased load, 
you had better be prepared. 


Accurate adjustment of spark 
plugs and distributor contact points, 
while it will not relieve internal 
friction does tend to make the en- 
gine start more readily while it is 
turning over at slower speed. This 
can be a help because the heavy 
load is on the battery while starting. 


With the vehicle in condition to 
face the winter there is one other 
step the fleet can take to make 
winter operation easier on every- 
body. That is hold a drivers’ meet- 
ing and review the hazards of 
winter driving. Last winter a sud- 
den storm in Virginia and the Caro- 
linas just about paralyzed highway 
traffic. The reason: largely because 
drivers had little or no experience 
on ice or snow. You cannot give a 
driver experience on ice or snow 
but you can tell him what to expect 
and what to do about it. There 
are training helps available for this. 











Dairy Exposition 
Chicago Oct. 31-WNov.5 


See the famous “King Feero” refrigerating equipment 
for product cooling 


<>” 


THE KING ZEERO COMPANY 


4300-13 W. Montrose Ave. 


Chicago 41, Il 





Write No. 178 on Reader Service Card 
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Here is the Center Hall, largest of the three 
sections of the International Amphitheatre. 
Booth numbers in this section are preceded by 
the letter C. 
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Entrance to the Amphitheatre is shown 
above, at the right side of the Center Hall. This 
is the only entrance to the Dairy Show. 
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Floor Plan, Arena and Left Hall 
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The Amphitheatre is divided into three sections, the 
Left Hall and Arena (shown above), the Center Hall 
and the Right Hall. Booth numbers in the Arena area 
are preceded by the letter A; those in the Left Hall are 
preceded by the letter L. 









Floor Plan, Right Hall 
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TO ENTRANCE 


Shown above is the Right Hall, one of the three sec- 
tions of the Amphitheatre. All booth numbers in this 
area are preceded by the letter R. 
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A Handy Road Map to the Dairy Show 


The companies and booth numbers listed here can be found 
on the floor plan on the preceding pages. Letier preceding booth 
number indicates hall in which booth is located as follows: 
C — Center Hall, L — Left Hall, R — Right Hall, A— Arena. 


Booth 
Company ry No. 
A.P.V. (Canada) Equipment Limited R230 
A.P.V. Company, Incorporated R230 
Alloy Products Corp. R405 
Alpha Aromatics, Inc. C224 
Ambrosia Chocolate Co. C304 
American Breddo Corp. C316 
American Can Company C239 
American Food Laboratories, Inc. C€245 
American Maize-Products Co. C322 
American Manufacturing Co., Inc. R420 
American Milk Review C320 
American Seal-Kap Corporation C417 
Anchor Hocking Glass Corporation C440 
Anderson Bros. Mfg. Co. R501 
Anheuser-Busch, Inc. 

Bulk Corn Products Div. L309 
Animated Display Creators, Inc. L407 
Atlantic Stamping Company C107 
Reinhold A. Auerbach, Inc. L420 
Auto-Case Machinery Co., Inc. R303 

B 
Bagcraft Corporation of America 1221 
Walter Baker Div., Gen. Foods Corp. 1417 
Balch Flavor Co. C330 
Bally Case & Cooler, Inc. C336 
Baltimore Aircoil Company, Inc. R334 
Barker Equipment Company C439 
Barry & Baily Co. A210 
The Bastian-Blessing Company A106 
Batavia Body Company, Inc. A201 
Beck Vanilla Products Co. C446 
Bessire & Co., Inc. L102 
Bingham & Risdon Co. C412 


Blanke-Baer Extract & Preserving Co. C311 


Blaw-Knox Co., Dairy Equip. Div. R514 
Bloomer Bros. Company L110 
Blumenthal Brothers Chocolate Co. 1410 
Boonville Manufacturing Corp. c4i8 
Bowey’s Inc. A100 
Boyertown Auto Body Works, Inc. C210 
Bryant Machinery Corporation R408 
Burry Biscuit Corporation, 

Ice Cream Products Div. C211 

c 

C.1.T. Corporation L429 
John A. Carrier Corp. R415 
Centrico, Inc. R326 
Cesco Container Company Alls 
Cherry-Burrell Corporation R240 
Chester-Jensen Company, Inc. R207 
Chicago Stainless Equipment Corp. R526 
Chiplets, Incorporated R419 
Chocolate Products Company C411 


The Cincinnati Fruit & Extract Works 1413 
Clark Door Company, Inc. ° 


Cleaver-Brooks Company C405 
The Cleveland Fruit Juice Company C343 
Clinton Corn Processing Co., 

Div. Standard Brands, Inc. C402 
Color Craft Company 1321 
Confectionery-Ice Cream World C526 


Company Cc 


Container Corporation of America 
Continental Can Company, Inc., 
Paper Container Div. 
Continental Equipment Corporation 
Conveyor Specialties Company 
Corn Products Sales Company 
The Creamery Package Mfg. Co. 
Crest Foods Co., Inc. 
The Crown Cork & Seal Company 
Crucible Steel Company of America 
Cumberland Case Company 


Dairy Record 
Dairy Whipt Division, 
Aerated Container Corporation 
Dairypak Butler, Inc. 
Damrow Brothers Company 


DCA Food Industries, ice Cream Div. 


DeKalb Commercial Body Corp. 
The DeLaval Separator Company 
Charles Dennery Incorporated 
Diamond Alkali Company 


Divco Truck Div., Divco-Wayne Corp. 


The Diversey Corporation 

Dixie Cup, Division of 
American Can Company 

Dodge Division, Chrysler Corp. 

C. Doering & Son, Inc. 

Doerr Electric Corporation 

Dole Refrigerating Company 

Dominion Glass Company Limited 

The Dow Chemical Company 

Drehmann Paving & Flooring Co. 

E. F. Drew & Co., Inc. 

Drumstick, Inc. 

Thomas W. Dunn Company 


Economics Laboratory, Inc. 

C. E. Erickson Co., Inc. 

Erie Crate & Mfg. Co. 

Esco Cabinet Company 

Eskimo Pie Corporation 

Evans Manufacturing Corporation 
Ex-Cell-O Corp., Pure-Pak Div. 
Extrax Inc. 

Eze-Orange Company, Inc. 


Federal Mfg. Co. 

Federal Paper Board Co., Inc. 

Fenn Bros., Inc. of California 
Mann’‘s Candy Div. 

Fibreboard Paper Products Corp. 

The Fischman Company 

Fogel Refrigerator Company 

Food Materials Corporation 

Foote & Jenks, Inc. 

Ford Div. of Ford Motor Ce., 
Fleet Sales Department 


Fort Wayne Dairy Equipment Co. 


Booth 
No. 


1211 


C505 
C354 
R509 
C520 
R525 
c105 
L128 
R220 
C233 


C541 
R217 


R305 
L307 
L129 
C416 


C323 
C454 


c1l4 


R424 
Al24 
A109 


A105 
C516 


R317 
C332 
C550 


& C552 


C227 
C319 
c409 
C445 
All7 


cis 
R429 


Booth 

Company F No. 

George A. Fox Products Co., Inc. L406 
Freezer Box Division of Annapolis 

Yacht Yard, Inc. R211 

Freezing Equipment Sales, Inc. R214 

Frick Company C308 

Fulton Engineering Co., Inc. R501 

G 
G & H Products Corp. R316 
General Dairy Equipment inc. R203 


General Equipment Mfg. & Sales, inc. C360 
General Mills, Inc., 


Green Spot, Inc, C326 
J. W. Greer Company R402 
Groen Mfg. Co. R410 
Guernsey Dell Confections, Inc. C512 
S. Gumpert Co., Inc. 1430 
G. P. Gundlach & Co. L103 
1] 
Hackney Brothers Body Company C531 
Halco Products, Inc. C403 
Arthur Harris & Company R300 
Heyssen Manufacturing Company R329 
L. S. Heath & Sons, Inc. C348 
The Heil Co. R440 
Helmco, Inc. Cilé 
Henszey Company, Inc. R403 
Hertel, Johnson, Eipper & Stopa C548 
Hopwood Retinning Co., Inc. C408 
Horner Sales Corporation 1210 
The Hubinger Company Lilt 
The Hudson Manvfacturing Co. C504 
The Hurley Company 1120 
! 
Ice Cream Field C426 
Ice Cream Novelties, 

Div. of Fruit Products Corp. L100 
The Ice Cream Trade Journal c4i4 
Wlinois Baking Corporation C309 
Inland Container Corporation A125 
International Harvester Company, 

Truck Division C234 
International Paper Company, 
Single Service Division C331 
| 
Jamison Cold Storage Door Co. R418 


Johnson & Johnson, Filter Prod. Div. C532 


Robert A. Johnston Company C549 
Jolly Gulp, Inc. C441 
K 
The E. A. Kaestner Co. R235 
Kari-Kold Company C247 





Booth 
Company K No. 


The Kartridg-Pak Co. C452 
Keiner-Williams Crate & Case Division 


Montrose Hanger Corporation C325 
Keiner-Williams Stamping Co., Inc. C325 
Kelco Company C346 


Kelvinator Division, 
American Moters Corporation 1130 
Kendall Co., Fibre Products Div. 1328 


Kennedy & Parsons Co. 1120 
The King Company R226 
The King Zeero Company R516 
Kisco Boiler & Engineering Co. R414 
Klenzade Products, Inc. C255 


Stanley Knight Corporation 
Kold-Hold, Div. of Tranter Mfg., inc. R520 
Kraft Foods Company, Division of 


National Dairy Products Corp. €250 
Krim-Ko Corporation C335 
Kusel Dairy Equipment Co. R518 
KVP Sutherland Paper Company C423 


The Archie Ladewig Company R309 
Ladish Co., Tri-Clover Division R528 
The Lamb Glass Company C435 
lance Products Corporation C316 
Lathrop-Paulson Company R234 
lezarus Laboratories, Inc., 
Div. West Chemical Products, Inc. C436 
C305 
1330 
C455 
C342 
L100 
All9 


Joe Lowe Corporation 


Lynch Corp., Packaging Machine Div. 


M. & C. Conveyors, inc. 

$. H. Mahoney Extract Co. 

Mallory-Randall Corporation 

Manitowoc Equipment Werks, Div. 
of the Manitowoc Co., Inc. 

Manton-Gaulin Mfg. Co., Inc. 

Marathon, A Division of 
American Can Company 

The Maryland Baking Company 

Masseys Vanillas inc. 

The Master Mechanics Company 

Meese, Inc. 

Merritt Products Sales Co. 


B28 


S 
& 


SESSSSEE8 F 


C222 
1223 
Miller Machinery & Supply Co. 1120 


Mission of California, Inc. C510 
R. G. Moench & Co., Inc. C560 
Mohawk Cabinet Company, Inc. A110 
Mojonnier Bros. Co. R529 
Monitor Dispenser Co., Inc. Alll 
Menroe Feod Machinery Co. 1120 
Monroe Food Machinery, Inc. 1120 
The Montpelier Manufacturing Co. C353 
Moore & Hanks Company ° 

Muckle Manufacturing Co. C344 
Paul Mueller Co., Bulk Tank Div. 302 
Mulhelland-Harper Company C122 
Murphy Body Works, Inc C555 

N 

Natce Corporation C438 
National Biscuit Company C300 
National Pectin Products Co. C441 
C. Nelson Manufacturing Co. C433 
The Nestle Company, Inc. C449 


182 


Company N 


Niagara Blower Co. 

Norris Dispensers, Inc. 
Northville Laboratories, Inc. 
Nutting Truck & Caster Company 


oO 


Oakes & Burger of Ohio, Inc. 
Oakite Products, Inc. 


Booth 
No, 


R515 
C324 


R416 


1329 
C101 


Olin Mathieson Chemical Corporation, 


Chemicals Division 
The Olsen Publishing Co. 
Oval Wood Dish Corporation 
Owens-lllinois 


Pangburn Company, inc. 
Parker Vanilla Products 
Penn-Michigan Manufacturing Corp. 
Pennsalt Chemicals Corporation 
Petran Products Corporation 
The Pfaudier Co., a division of 
Pfaudier Permutit, Inc. 
H. A. Phillips & Company 
Pick Manufacturing Company 
Plasti-Vue Manufacturing Co., Inc. 
Polarmatic Corporation 
Port Morris Machine, Inc. 
Portersville Stainless Equip. Corp. 
Potlatch Forests, Inc., 
Dairy Service Division 
Proven Products, Inc. 
Pure Carbonic Company, Div. of 
Air Reduction Company, Inc. 


Recony Sales & Engineering Corp. 
Reddi-Wip, Inc. 
Refrigeration Engineering Company 
Rehrig-Pacific Company 
Reliance Electric & Engineering Co. 
Republic Steel Corporation 
Reynolds Metals Company 
Rice & Adams Division, 

W-P Equipment Corporation 
C. E. Rogers Company 


$ & S$ Products, Inc. 
Sanitary Manufacturing Company 
Savage ice Cream Cabinet, Div. 
C. V. Hill & Company, Inc. 
Schaefer, Inc. 
The Schiveter Co. 
Schmidt Lithograph Company 
The Schnabel Company 
Edwin J. Schoettle Company, Inc. 
Schwartz Manufacturing Company 
Sealright Co., Inc., Division 
Sealright-Oswego Falls Corp. 
Sediment Testing Supply Co. 
J. Hungerford Smith Co. 
Smith-Lee Co., Inc. 
Solar Permanent, Div. of 
U. S. Industries, Inc. 
Southern Dairy Products Journal 
Southwest Truck Body Co., Inc. 
Sparta Brush Co., Inc. 
W. M. Sprinkman Corporation 
Stainless & Steel Products Co. 
Standard Packaging Corporation 
Standard Steel Works, Inc. 
Star Kay White, Inc. 
Stein, Hall & Co., Inc. 
Stevens-Lee Company 
Stoddard-Quirk Manufacturing Co. 


C231 
C508 
C361 


C323 


C514 
C215 


R426 
A103 
R200 
C554 
R435 


C315 
L311 


R335 
C312 
C427 
C103 
R208 


C108 
R314 


L202 


C544 
A224 
R331 
C102 
C515 
C345 

L222 


C525 
cis 
C213 
C232 


1325 
€202 


R535 
C545 
R417 


1320 
1323 
C431 


Company s 


Stoelting Brothers Company 
Strahman Valves, Inc. 

Sun Industries, Inc. 

Sweden Freezer Manufacturing Co. 


T. E. A. Ine. 

Taylor Instrument Companies 

Tekni-Craft 

Tel-A-Sign, Inc. 

Terriss Division of Consolidated 
Siphon Supply Co., Inc. 

Tetra-Pak Company, Inc. 

Thatcher Glass Mfg. Co., Inc. 

Thermo King Corporation 

Emery Thompson Machine & Supply 
Co. 


L. C. Thomsen & Sons; Inc. 
Transicold Corporation 
Triangle Package Machinery Co. 
Tropicana Products, Inc. 


Union Wadding Company 
United Extract Laboratories, inc. 
United Refrigerator Company 
United States Chemical Milling Corp., 
Automatic Machines Division 
United States Steel Corporation 
United States Stoneware Co. 
United Steel & Wire Company 
Universal Cabinet Division, 
Universal Metal Products Corp. 
Universal Glass Products Co. 


Vv 


C. J. Van Houten & Zoon, inc. 

Van Vetter Inc. 

The Vendo Company 

The Vilter Manufacturing Co. 

Virginia Dare Extract Co., Inc. 

Vitafreze Equipment, Inc. 

Vitex Laboratories, Div. of 
Nopco Chemical Company 


w 


Walker Stainless Equipment Co. 
Walker Stainless Equipment Co., 
Holding Tank Division 
Warner-Jenkinson Mfg. Co. 
Waukesha Foundry Company 
Weber Showcase & Fixture Co., Inc. 
The Weiller Co. 
Western Dairy Foods Review 
Weyerhaeuser Co., Milk Carton Div. 
The White Motor Company 
Wilbur Chocolate Co. 
Wilson Refrigeration, Inc., Division 
Tyler Refrigeration Corporation 
Wisner Manufacturing Corp. 
S. J. Wolff & Co., Inc. 
John Wood Company, 
Superior Metalware Division 
R. G. Wright Company, Inc. 
Wyandotte Chemicals Corporation 


York Corporation 


Zero Manufacturing Co., Inc. 


*Not available at press time. 
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Association Meetings During 
Show Week 


International Association of Milk and Food 
Sanitarians, October 27-29, Morrison Hotel. 


Dairy Society International, October 30, La 
Salle Hotel. 


Dairy Suppliers Foundation, October 31-No- 
vember 1, La Salle Hotel. 


International Association of Ice Cream Manu- 
facturers, October 3l-November 2, Conrad Hilton 
Hotel. 


Evaporated Milk Association, November 2, 
Knickerbocker Hotel. 


National Ice Cream Mix Association, November 
2, La Salle Hotel. 


Milk Industry Foundation, November 2-4, Pal- 
mer House. 


National Association of Retail Ice Cream Manu- 
facturers, November 2-4, Conrad Hilton. 


National Independent Dairies Association Di- 
rectors Meeting, November 2, Sheraton-Blackstone. 


@ 


Hours for Dairy Industries Show 


Visitors to the Exposition, October 31 through 
November 5 at Chicago's International Amphitheater, 
will have a total of 42 show hours in which to view 
the largest dairy industrial display of all time. 

Following are the open hours for the 1960 
dairy industry showcase: 

Monday, Oct. 31—Noon till 6 p.m. 
Tuesday, Nov. 1—9 a.m.-6 p.m. 
Wednesday, Nov. 2—9 a.m.-6 p.m. 
Thursday, Nov. 3—Noon till 6 p.m. 
Friday, Nov. 4—9 a.m.-6 p.m. 
Saturday, Nov. 5—10 a.m.-1 p.m. 


‘O) 
How to Get a Hotel Room in Chicago 


Any person not belonging to an association or 
other group through which he can get tickets and 
make reservations should get in touch with: 


Housing Bureau 

Chicago Convention Bureau 
134 North La Salle Street 
Chicago 2, Illinois. 


The Housing Bureau will make the reservation 
for you, subject to your final approval. If the reser- 
vation does not suit you, you can make other arrange- 
ments. If still in doubt about quarters for yourself 
and family, contact Dairy Industries Supply Associa- 
tion, 1145 19th Street, N. W., Washington 6, D. C. 


Hotel Assignments 

Palmer House—Milk Industry Foundation Mem- 
bers 

Conrad Hilton Hotel—International Association 
of Ice Cream Manufacturers, regular mem- 
bers and regular members of the National 
Association of Retail Ice Cream Manufac- 
turers 

Congress Hotel—Dairy Industries Supply Asso- 
ciation Members and associate members of 
both IAICM and NARICM 

Hotel Morrison—Dairy Industries Supply Asso- 


ciation and associate members of both 
IAICM and NARICM 


Other hotels include: 


Ambassador—State & Goethe 

Bismark—171 West Randolph 

Croydon—616 North Rush 

Eastgate—162 East Ontario 

Executive House—71 East Wacker Drive 

Hamilton—20 South Dearborn 

Knickerbocker—163 East Walton 

La Salle—La Salle & Madison 

St. Clair—162 East Ohio 

Sheraton-Blackstone—636 South Michigan 

Sheraton-Towers—505 North Michigan 

Shoreland—5454 South Shore 

Stock Yard Inn—42nd & Halsted 

Any dairy industry person attending the Exposi- 
tion or any of the related conventions may find 
accommodations in the “other” hotels listed above. 


@ 


Transportation from Loop 
to Amphitheater 


A fleet of chartered buses will operate on a 
regular schedule between the Loop and the Amphi- 
theater. Departures will be from the Loop-area 
hotels at five minute intervals during rush hour 
periods at morning and evening. At other hours 
interval will be 15 minutes—Trip Time about 25 
minutes. Fare—50 cents, collected at the Amphi- 
theater. 

Taxi cabs, of course, will take passengers from 
the Loop to the Amphitheater. Time is 25 to 30 
minutes. Fare about $2.00. Be sure to tell driver to 
let you off at Dexter Park side of Amphitheater, 
otherwise you will have a six-block walk to find the 
entrance. 


Public transportation —Go west on Madison 
Street bus to Halsted Street. Change at Halsted and 
take bus south on Halsted direct to Amphitheater. 
Fare is 25 cents. Trip time about 45 minutes. 
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MIF Convention Program 


Headquarters — Palmer House 


WEDNESDAY MORNING, NOVEMBER 2 


ACCOUNTING SECTION 
JOINT IAICM - MIF SESSION 


7:30 a.m. Breakfast 
8:30 a.m. Panel: Profit Planning for Progress 


Introduction 
Dr. F. Bruce Baldwin, Abbotts 
Dairies, Inc., Philadelphia 
Delivery and Selling 


W. A. Campbell, Dairymen’s 
League Cooperative Assn., Inc., 
New York 
Plant Operations 
J. F. Malone, The Borden Com- 
pany, Chicago 
MIF - |AICM JOINT GENERAL SESSION 
GRAND BALL ROOM — PALMER HOUSE 
10:00 a.m. 
Gilbert H. Hood, Jr., President, 
MIF, Presiding 
New Plans for Speaking Out for 
the Dairy Industry 
M. J. Framberger, General Man- 
ager, American Dairy Associa- 
tion, Chicago 
The Doctors Appraise Dairy Prod- 
ucts 
Dr. Merrill Stafford Read, Direc- 
tor, Nutrition Service, National 
Dairy Council, Chicago 
Widening World Markets 
Alvie J. Claxton, Chairman, Spe- 
cial Projects Committee, Dairy 


Society International, Washing- 
ton 


THURSDAY MORNING, NOVEMBER 3 


MIF GENERAL SESSION 
GRAND BALL ROOM — PALMER HOUSE 


9:00 a.m. Gilbert H. Hood, Jr., Presiding 
Call to Order 


David Shankman, Capitol Dairy 
Co., Chicago 


Introduction of Committee Chair- 
men 


Annual Business Meeting 


“The Federal Trade Commission 
and You” 


Hon. Earl W. Kintner, Chairman, 
Federal Trade Commission, 
Washington, D. C. 
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“The Challenge Before Us” 
Ervin L. Peterson, Executive Di- 
rector, Milk Industry Foundation 
“Our Place Under the Sun” 


Gilbert H. Hood, Jr., President, 
Milk Industry Foundation 


THURSDAY AFTERNOON, NOVEMBER 3 
PLANT SECTION 


Clarence B. Deffenbaugh 
Secretary 


Arthur Dalton 
Chairman 


2:00 p.m. Processing and Packaging Costs in 
Fluid Milk Plants 
A. L. Rippen, Michigan State 
University, E. Lansing 


Building and Remodeling — Its Ef- 
fect on Your Insurance Coverage 
—A Panel 
George M. Lewis, Travelers In- 
surance Company, Chicago 
George K. Simpson, Aetna Insur- 
ance Company, Park Ridge, Illi- 
nois 
Automation in Cottage Cheese 
Handling 


George Mason, The Borden Com- 
pany, San Francisco 


A Sensible Approach to Equipment 
Buying 
Heber F. DePew, H. A. Johnson 
Company, New York 


MILK SUPPLIES SECTION 


Frank X. Meyer, Jr. Robert H. Rawlins 
Chairman Secretary 


2:00 p.m. New Developments and Thinking 
on Federal Orders 

Otie M. Reed, National Cream- 

eries Assn., Washington, D. C. 


What to Do When Oxidized Flavors 
Strike 
Dr. Arthur C. Fay, North Miami, 
Florida 


How We Can Improve Our Rela- 

tions with Farm Bulk Handlers 
Lyle J. Lawson, Bowman Dairy 
Co., Chicago 


How to Minimize Quality Problems 

Resulting from Pipeline Milkers 
Robert Mather, Babson Bros. Co., 
Chicago 








MOTOR VEHICLE SECTION 
Harold E. Johnson Charles Dean 
Chairman Secretary 
2:00 p.m. How We Improved Our Milk Deliv- 
ery Service 
G. E. Pearson, Express Dairy Co., 
Ltd., London, England 
2:45 p.m. Let's Look at Tires: Nylon, Wirecord 
and Rayon 
W. T. Burket, Goodyear Tire and 
Rubber Co., Akron, Ohio 


3:30 p.m. A Long Look at Vehicle Leasing 
Versus Ownership 


H. O. Mathews, Armour & Co., 
Chicago 


SALES AND ADVERTISING SECTION 
Leo W. Neitzel 
Secretary 
2:00 p.m. What We Learned from a Market 
Survey 


John H. Stewart, Twin Pines 
Farm Dairy, Detroit 


Rodger R. Nelson 
Chairman 


2:45 p.m. Multiplying Your Promotion Effec- 
tiveness through the Use of ADA 
Materials 


W. E. Rehmann and Associates, 
American Dairy Association, Chi- 
cago 
3:30 p.m. How Home Delivery Sales Have 
Fared with Vendors 


Leon W. Hoyt, Sealtest Foods, 
Detroit 


LABORATORY SECTION 
Norman F. Cree Dr. J. Lloyd Henderson 
Chairman Secretary 
2:00 p.m. Cultures and Cultured Products 
Dr. Fred J. Babel, Purdue Uni- 
versity, Lafayette, Indiana 
2:45 p.m. Panel: Antibiotics 
Moderator: Dr. Howard Zimmer- 
man, Carnation Co., Van Nuys, 
Calif. 
New Techniques 
Dr. Khem M. Shahani, University of 
Nebraska, Lincoln 
Disc Assay Methods 
Dr. Lloyd D. Witter, University of 
Illinois, Urbana 
Dye Reduction Test 
Myron P. Dean, University of 
Wisconsin, Madison 
Summary: What Is a Good Quality 
Control Program? 
Dr. Zimmerman 


ACCOUNTING SECTION 
Jack Thompson D. W. Greene 
Chairman Secretary 
2:00 p.m. Panel: The Accountant's Responsi- 
bility and Federal Regulations 
Fair Labor Standards Act 
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Jesse E. Baskette, Cummings, 
Sellers, Reeves, & Conner, Wash- 
ington, D.C. 


2:45 p.m. Federal Milk Marketing Orders 
Ralph Hitchner, Office of Federal 
Market Administrator, Chicago, 
Ml. 

3:30 p.m. Labor-Management Reporting Act 


C. J. Milroth, Greater Pittsburgh 
Milk Dealers, Pittsburgh 


FRIDAY MORNING, NOVEMBER 4 


PLANT SECTION 
Panel: Single Service, Multi-Gallon 
Containers—Their Operation Costs 
and Filling Equipment 


9:00 a.m. 


The Polygal System 


G. L. McFarland, Golden Guern- 
sey Farms, Indianapolis 


The Scholle Operation 
(To be announced) 


Polyethylene Bag and Cardboard 
Container 


(To be announced) 


10:30 a.m. Personnel Development—Theoreti- 


cal Approach 
Prof. H. B. Henderson, University 
of Georgia, Athens 


11:15 a.m. Personnel Development and In- 
Plant Communications — Practical 
Approach 
William R. Kiser, Coble Dairy 
Products Cooperative, Lexington, 
North Carolina 


MILK SUPPLIES SECTION 


9:00 a.m. Film: Something Can Be Done 


9:15 a.m. An Experiment in Mastitis Preven- 
tion in 60 Indiana Herds 
Dr. F. A. Hall, Purdue University, 


Lafayette, Indiana 
Colorado’s Milking Machine Pro- 
gram 


Harold J. Barnum, Denver Dept. 
of Health, Denver, Colorado 


10:00 a.m. 


10:45 a.m. How Antibiotic Use Is Being Con- 
trolled —a Report of a Nation- 
wide Survey 
Dr. H. E. Calbert, University of 
Wisconsin, Madison 


MOTOR VEHICLE SECTION 


9:00 a.m. Panel: Lighter Materials for Deliv- 


ery Vehicles 

Plastic Bodies 
Donald L. Osborn, Johnson 
Welding & Manufacturing Co., 
Rice Lake, Wis. 

Aluminum Bodies 


Edwin Rohr, Sidney Wanzer & 
Sons, Chicago 
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10:30 a.m. Preventive Maintenance, Major Re- 
pairs, Recommended Practices and 


Cost Control 
(To be announced) 


11:15 a.m. Experiences in Delivery Vehicle Re- 


frigeration 
John Souders, Illinois Auto Elec- 
tric Co., Chicago 
SALES AND ADVERTISING SECTION 


9:00 a.m. What the Supermarket Operator 


Expects of His Milk Suppliers 


Richard Waxenberg, Eagle- 
United, Inc., Rock Island, Illinois 


10:00 a.m. Your Opportunities to Sell Milk in 
Restaurants 
George Bedell, National Restau- 
rant Assn., Chicago 
11:00 a.m. How We Select, Train, and Moti- 


vate Door-to-Door Salesmen 


Wallace E. Campbell, Fuller 
Brush Co., East Hartford, Conn. 


FRIDAY AFTERNOON, NOVEMBER 4 
LABORATORY SECTION 


2:00 p.m. Do the Present Quality Tests Tell 
the Full Story? 
Dr. F. E. Nelson, University of 
lowa, Ames 
2:45 p.m. Panel: Pesticides 


Moderator: Dr. Charles W. Kauf- 
man, National Dairy Products 
Corp., Glenview, Illinois 
Avenues of Contaminated Milk 
Supply from Pesticides 
Dr. T. W. Workman, The Borden 
Co., New York 
Methods of Analysis for Pesticides 
Dr. R. W. Fogleman, Hazleton 
Laboratories, Palo Alto, Calif. 
Control Program for Pesticides 
Dr. G. W. Shadwick, Beatrice 
Foods Co., Chicago 
Summary: What Is a Good Quality 
Control Program? 
Dr. Kaufman 





Preview of 22nd Dairy Industries Exhibition 


(This Section Begins on Page 114) 


BOOTH C-336 


Bally Case to Show Freezer, 
Display Cases, Walk-In 


A complete line of Bally cases will be displayed 
by Bally Case and Cooler, Inc. On exhibit will be 
the angle freezer, featuring acid-resistant porcelain 
exterior and complete stainless steel interior; the 
Low Temp self-service selling case; theatre cases; 
combination all-metal walk-in, a two-compartment 
walk-in with 
one compart- 
ment being 
low tempera- 
ture and the 
other normal 
temperature; 
the self-con- 
tained wall 





case with full- 

height stainless steel glass sliding doors; Model 95 

super market ice cream case; milk and dairy products 

display case; and chest storage and sliding glass top 
ice cream cabinets. 

At the booth will be: Leon Prince, Joseph Burns, G. K. 

Hoye, E. T. Kinney, Melton Koch, Wm. J. Meek, Nicholas J. 


Melcher, Joseph A. Morris, Charles C. Rion, Leo G. Saettele, 
Arthur Stortz and Douglas G. Scheifley. 
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BOOTH C-522 


Zero’s Vacuum-Operated Cooler 
Washes, Rinses Itself 


A completely automatic vacuum bulk milk cooler 
that washes and rinses itself at the turn of a switch 
will be shown by the Zero Corporation. The entire 
cleansing action from beginning to end is as push- 
button automatic as the automatic laundry washer 
at home. The cooler is vacuum-operated, round in 
design and has an exclusive, patented, built-in spatter 
spray automatic washer. The Spatter Spray has twin 





impellers that hurl a double crossfire of water against 
the tank’s sides, ends and vacuum-sealed lids. 
At the booth will be: Lloyd Duncan, Leon Duncan, George 


Duncan, Sam Duncan, Elton Coulter, Raymond Kastendieck, 
Joe Grubbs, Harold Fitzgerald and Richard Stewart. 
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BOOTH A-125 


Single Service Multi-Gallon 
Containers at Polygal Booth 

Two models, two and five gallons respectively, of the Polygal 
Company's new single service multi-gallon package for fluid milk, 
cream, ice cream mix and other dairy products will be shown for the 
first time at the company’s booth in Chicago. The models will feature " 
two styles of fittings. One will have the standard rubber dispensing 
tube attached. The other will have a pouring tube attached. The 
latter is designed for use with ice cream mix, cream and other dairy 
products that are now shipped in bulk. 

The single service containers consist of a corrugated box made 
of paper board treated to withstand moisture and the changing tem- 
perature conditions to which containers are subject. The box holds a ‘ 
polyethylene liner which contains the product. 


In addition to the containers, Polygal will exhibit a new filler 
developed for handling the multi-gallon packages. Fillers come in 
two sizes, single head and triple head. The single head filler will 
be on the floor of the booth. 

The Polygal Company is a division of the Inland Container 
Corporation of Indianapolis. 


At the booth will be: H. F. Cox, Jr., L. K. Letler, J. A. Strom, Mike Toole, 
L. F. Rundell and C. E. Strahl. 





BOOTH C-432 BOOTH R-207 


Sun Industries Expands Line 
Of Dairy Merchandising Products 


Sun Industries, Inc, will show its expanded line 
of dairy merchandising products. Included are a 
new and improved Plasti-Grip Jug handle, its pour- 
ing companion, the Flo-Top pour spout and the 
distinctive Signet Milk Glass Cottage Cheese Tum- 






bler. These new products reflect Sun’s stepped-up 
product development program to provide dairies 
with more and better sales aids. 


At the booth will be: Rudy Sampson, Tom Swartwood, 
Webb Jennings, H. C. Clouser, John McAndrew and Willard 
Charles. 


Heat Exchanger Handles 
25,000 Pounds of Milk per Hour 


The item of principal interest at the Chester- 
Jensen display will be a plate heat exchanger, 
arranged for high temperature short time pasteur- 
ization at 25,000 pounds per hour. The unit will 
be completely piped with all necessary auxiliaries 
and the super vacuumizer will be included as part 
of the setup. Other equipment will include a rec- 
tangular cold wall storage tank; a rotary dispenser 
can washer; and two different types of batch pas- 
teurizers. The display will also include a culture 
cabinet, and in the same category, several of the 
company’s Purity Stainless Stee] Cheese Cans will 
be available for inspection 


At the booth will be: John A. Miller, Peter L. Miller, L. S. 
Hart, D. G. Perryman, L. H. Knopp, F. W. Kyser, E. Merow, 
J. B. Krug, W. W. Cavanagh, Harry L. Miller and R. A. Auerbach. 


BOOTH R-504 


Manton-Gaulin, Inc., Will 
Show Homogenizers, Pumps 
The Manton-Gaulin Manufacturing Company, 

Inc., will show its line of homogenizers and high 
pumps. 


At the booth will be: D. G. Colony, John Hassell, L. P. 
Dackoff and R. M. Pray. 


pressure 
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BOOTH R-305 


Truck Refrigeration Equipment 
To Be Shown by Dole 

The Dole Refrigerating Company will show 
truck refrigeration hold-over plates, hold-over blow- 
ers, air circulating fans, AC electric systems, ice 
accumulator for products cooling, and automatic hot 
gas defrost equipment. 

At the booth will be: J. E. Hutchinson, C. C. Ryan and 
R. F. Kempf. 

. 


BOOTH C-430 


Erie Crate Will Display 
Plastic- and Steel-Bound Cases 
Erie Crate and Manufacturing Company will 

show plastic- and steel-bound hardwood cases for 
milk bottles and paper cartons. 

Featured will be the steel-bound Fiberglas- 
plastic case for 9 half-gallons, or 16 quart paper 
containers. Colorful, strong, light, easy to clean, the 
case was designed with automation in mind, accord- 
ing to the manufacturer. 


At the booth will be: Del Van Geem, Roy Nordin, Mrs. 
Roy Nordin, Ralph Scott and Don Geisler. 


e 
BOOTH R-319 


Refrigerated Zone Storage Tank 
Featured by Damrow 


The Damrow Brothers Company will show a 
refrigerated zone storage tank with CIP attachments; 
automatic CIP equipment — complete with instru- 
ment control panel; a plastic tank; cottage cheese 
vat utensils; pasteurizer processor, batch type; curd 
mover for cottage cheese and stainless steel “Han- 
D-Cart.” Also to be seen will be views of Damrow 
Equipment Installations and illustrations of Semi- 
Automatic cheese making process and equipment. 

At the booth will be: Peter P. Weidenbruch, Melvin P. 
Bastian, Arthur E. Damrow, Glenn A. Denker, Henry M. Fellen, 
N. J. Hanchild, Benjamin J. Majeska and N. J. Peters. 

a 
BOOTH L-311 


Plastic Cups and Tumblers Used 

As Premiums to Promote Sales 
Dairy Sales Division of Proven Products, Inc., 
will show Therm-O-Cups or Therm-O-Tumblers, 
used to package cottage cheese, sour cream, choco- 
late milk and other dairy products. They are un- 
breakable, safe in dishwashers and _stain-resistant. 
The cups and tumblers come in eight different colors 
and can be geared to an eight-week program so that 


the customer can obtain a full set. 


At the booth will be officials of the company. 
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BOOTH C-427 


Refrigeration Engineering Company 
Will Show Prefab Equipment 
Refrigerating Engineering Company officials 

will be at the booth to discuss with dairymen and 

operators how custom-engineered, prefabricated 
equipment can fill their requirements and provide 
them with expanded markets for dairy products at 
extremely competitive costs. Featured in the display 
will be installations in various dairies throughout 
the country. 

At the booth will be: John Kaup, T. A. Kelm and S. Rolfs. 

® 


BOOTH R-430 


Van-Vetter to Show Farm Tank 


Van-Vetter, Incorporated, will have on hand 





as the feature of its display a Van-Vetter farm bulk 
milk cooling tank. 


At the booth will be: Donovan S. Bancroft and Richard M. 
Van Sant. 


© 
BOOTH L-330 


Lily-Tulip to Show Lenten, Ice Cream, 
and Sherbet Containers 

Featured in Lily-Tulip Cup Corporation’s dis- 
play will be Easter Joy Ride Lenten Containers, its 
family of premium ice cream containers, and a new 
stock design sherbet container. Throughout the 
exposition there will be working demonstrations of 
Lily’s case formers, packer and roll on capper. The 
company’s art director, Ed Bennett, will be on hand 
to discuss individual merchandising problems and 
explain the expanded services Lily now offers as a 
means of meeting today’s competition. These services 
reflect the company’s new design approach which 
takes into account the diverse elements of a dairy’s 
over-all merchandising program. 

At the booth will be: Ed Bennett, Fen Doscher, Jack Grady, 


Don Mahony, Karl Butts, Lee Mahon, Matt Oliver, Michael 
Schechter and Bob Snyder. 
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Federal and State Standards for the Composition of Milk Products 
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Vitamin D 
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(1) Follow Federal Food and Drug standards. 
(2) Partially creamed; milkfat minimum 0.5 per cent, 


maximum 2.0 per cent. 


(4) Milk solids-not-fat minimum 7.5 per cent. 


(8) Designated as “Flavored Milk.” 
(12) Permit but quantity not specified. 


(13) Grade A. 


(15) Total milk solids minimum 8.0 per cent. 
(16) Quantity not specified, but amount added must be 


declared on the label. 


(25) “Grade A— 400” milkfat minimum 4.0 per cent; 
“Grade A— 500” milkfat minimum 5.0 per cent. 
(27) Follow U. S. Public Health Service Recommended Milk 


Ordinance and Code. 


(29) “Extra Rich Milk”: milkfat minimum 4.5 per cent 
solids-not-fat minimum 8.5 per cent. 
(33) Designated as “Milk Beverage.” 


(35) Grade A milkfat minimum 3.75 per cent. 


(38) “Fortified Whole Milk”: vitamin A minimum 2000 USP 
units, vitamin D 400 units. 
(39) Grade A: milkfat minimum 4.0 per cent, total milk 


solids minimum 12.2 per 


cent. 














Cottage cheese Cultured 
Plain Creamed 

Rad _| Milk 

solids 
Moisture Milkfat Moisture not fat 
Maz. % Min. % Maz. % Min. % 
0 4.0 0 ats 

bwiici’e ak tinct asa Ce eee 8. 

(') (?) (*) 8. 25 
sted | eee 8. 25 

(4) (*) (*) | 8.0 

80. 0 24.0 80. 0 wy 

80. 0 4.0 80. 0 8. 2 

() (') (') 8. 0 

__ yee ee \ eee 8.5 

(') (') (4) 
eee SRE Fe pee 8. 5 

(?) (?) (') 8. 5 

(') (') (') 8. 25 

(?) (1) (1) | (27) 

80. 0 4.0 80. 0 | 8. 0 

80. 0 4.0 80. 0 | 8. 0 

80. 0 4.0 80. 0 | 8. 25 

80. 0 4.0 80. 0 | 8. 25 

80. 0 4.0 80. 0 | 8.5 

80. 0 4.0 80. 0 | 8. 5 

80. 0 4.0 80. 0 8. 2 

(') () (*) 8.5 

80. 0 4.0 80. 0 8.5 

80. 0 4.0 80.0 | 8. 25 

80. 0 4.0 80. 0 8. 25 

Seca: ae SS Rt ap 8. 0 

80. 0 | 4.0 | 80. 0 8. 25 

Yo | @® | @ } "8 25 

io he pa | eee | 8. 0 

80. 0 | 4.0 | 80. 0 8.5 

() Hy | ® 8. 25 

(') (') (4) - 

80. 0 4.0 80. 0 8 25 
aaakeel eee APRN te ee ee 8.5 
coats ie | 2. ae 8.0 

80. 0 4.0 80. 0 5 8. 0 

80. 0 74.0 | =I 8.5 

aleaeecneceenece | eececanaaee an 

(*) (') | (') | 8. 25 

80. 0 8e. 0 | 8. 25 

(') (') (') 8. 25 
eae ee See ee eee: ar tegeye ae 8.5 

80. 0 4.0 80. 0 8.5 

(1) 4.0 () 8. 25 

(1) (4) (1) 

() (') () 8.0 
Beis aaead teil 4. sb ian iii 8. 25 

(') () (') 8.5 

80. 0 4.0 80. 0 8. 25 
sad hana sa 4.0 etesenennt 8. 25 














(40) Maximum 500 USP units. 
(47) “Extra Rich Milk”: milkfat minimum 5.0 per 


(49) Maximum. 
(50) Grade A: milkfat minimum 3.25 per cent. 
(54) Grade A: milkfat minimum 3.7 per cent. 
(55) When labeled “New Jersey Grade A Pasteurized’; 


(56) 
(58) 
(60) 
(62) 
(63) 
(65) 


solids-not-fat minimum 8.25 per cent. 


Advisory standard. 
Market fluid milk: milkfat minimum 3.6 per cent. 
Milkfat maximum 1.0 per cent. 
Must contain not less than 90 per cent milk. 
“Standardized Milk”; milkfat minimum 3.5 per cent. 
Grade A: solids-not-fat minimum 8.25 per cent. 
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cent, 


milkfat minimum 4.0 per cent, total solids minimum 12.75 per 
cent. 


(66) Vitamin A, when added, minimum 2000 USP units 


per quart. 


(68) Grade A: milkfat minimum 3.5 per cent, milk solids- 
not-fat minimum 8.5 per cent. 


(71) “Extra Rich Milk’: milkfat minimum 4.0 per cent. 
(76) “Standardized Milk”: milkfat minimum 3.3 per cent. 
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Skim milk | Chocolate drink 



































; Milk | Total Added | Added | Vitamin | Vitamin 
Milkfat solids | milk | solids | _ solids *A per qt.| *D per qt.| Milkfat Milkfat 
| not fat | solids | | 
ee a a Paes Mareen Ce Pe 
Min. USP | Min. USP 
Maz.% | Min. % Min. % Min. % | Maz. % Units Units Min. % Mar. % 
Federal. - De Aue eS SOE SERN RO ERIE ee ea a Lae ae ae 
Bc vicncnwnnes IES & i Peepers (2) (12) 2, 000 | 400 $2.0 
ss sito nee soi —3. 25 | & 2 i.. ‘ | () () (7) 400 |. 3 § —%. 25 
| ECTS > —3. 25 J) SEE SSP eas Cee ap es ihipuemeaaeaie 
OS Saaeeaee —3. 25 8.0 ee See eer eepeey (19) (#1) 
California..........-. 0. 25 | 8.5 eee ae |" (as M4) (13 14) (13 14) : 
|. eee —-3.2 | _e (e CR aia (16) | * (16) (17 12) (17 12) *—3.2 
Connecticut___.___- 1 #2 Sere Serene : (38) | (18 19) 2, 000 400 | 12.0 
Delaware.________-. -3.5 | Ras heise oes. (6) (6) (22) 400 | 2.0 
District of Columbia... Ot) Rea Ce £052. a 400 
RATT 1. 25 | 8.5 ee. ae (3) 2.0 (16) (16) “10 
|. eee ee 9. 25 ; as LE Ree: Crook 2.0 
SR —3. 0 8. 25 ‘alias ‘ ‘ P| ae se —3.0 
TE ca Si ccna ad -3. 2 ee Pe TA 9. 3 2 Ka Secate . ee (?7) 
—3.0 Pee 9, 25 (6) () (38) (78) 
See aad —3. 25 |_._. ee. 8.5 eee ‘ (16) (18) 3 3.0 
RE ree Se (32) ey + eee ‘aa os ba 3.0 
ee | —3. 25 at (16) (16) gies a 400 913 3 25 
eee | ne: ata eked SRE SEARS EOS Nireaerc ct * —3 25 
A ~ 2 fet eae tah pa a ae: SEN: | eee Deletes no 2 6 
eee i 1 |, Cae eee (6) (6) 11) (32) | 3637 3 25 
aa —3.5 | ETERS (PY SALAS (8) (8) 2, 000 400 2.5 
Massachusetts --- ___. a ot RN aR Nea ig AAT “13.0 (11) 0 400 * —3. 35 
Michigan. - - _---- y 0.5 348 5 (4) (45) (45) 2 000 499 3839 
Minnesota_________- —3. 25 | _ > = } (8) (8) 46 2 000 6 499 3. 25 
ne menue. ¢ gee —3.5 | |) | eee (48) eee: (11) 400 «3.5 
ee —3. 25 | 1 4 Ser : ye eer: ER WFD ey 12) 4% —3 95 
ICS —3. 25 (| See oEe masmARe | 1, 590 | © 400 * —3 25 
Nebraska. ___-._-..- a. 1 i oe J f 2 eee 3512 9 | 3322 000 | 13 400 937) ] 
a —3, 25 8.5 hicewa SL Te aes RS 5S 400 “ 25 
New Hampshire - -__ - —3. 35 Gp See i aad 5 (11) 400 “« —3, 35 
New Jersey _ _ Be —3. 0 Peete Ree (8) (8) i ons ecient dal a ciclo 
New Mexico--------- —3. 25 | eS ER See See eee oe. SOR TAD: RE ee * —3, 25 
_2i eae lt. a. ee &5 | dp, A Re 2, 000 400 
On ee eS een Tee Gee | eee rs) OP Pbsk cess 820 
North Dakota__-____- —3. 25 it Re, ER EO (IRE: RL Air , Rs @ —3, 25 
‘(ee es: ig eee eeaaes (8) (5) | (1a) (12) (#) 2.0 
Oklahoma__-_-_______- | ee: Sa nema (8) (6) ee 400 ® —3, 25 
NS is se nc alone —3.2 | OS 2 Ses eae Tee 2, 000 400 —3.2 
Pennsylvania-_-__-____- ae eee ROIS Say 720] #2 500 400 
SS eee Res Lay tae Ss Pierre: eye! SPENT Re 
Rhode Island__---__-. | —3. 25 | 5 Bee REA Te betes in) 400 
South Carolina. - - -. | =—Ae 7 i TE RE eS 1509 400 92.0 
South Dakota_--.... |  —3. 25 |-----g-2-- 9. 25 |- ¥ RN! SEF sini 490 | 93. 25 
, aa } ®—3.5 FI ee (*) 2 eS cane 400 | e268 | 
| |} —3. 25 4. aa 46 6) 6) (22) 400 | 9— 3. 25 | 
RRR 232 | $F, Saag uwnio| 3239 2, 000 400 | 
aa ieee, 1 i ee 6) 6) 2, 000 400 3 
. areas 73—3. 25 8.5 eeceaediare (1373) | (18 73) 2, 000 400 3. 25 
Washington. _____-_-. i 7 eer ae 6) () (74) (74) 93.5 | 
West Virginia_-____--. see. Le Se 9.0 iid 2, 000 400 
RES —3.0 | al tt 4 ee (8) (°) 2, 000 400 3.3 
| re | =—8,. 28 1.2.20. cae fe & Sey eee 2, 000 400 | 3. 25 | 
| | | 
*Optional but when added, not less than quantity shown. per cent, product designated as “Low-Fat or Non-Fat Milk’ 
(1) Designated as “Skim Milk with added Milk Solids.” (skimmed milk). 
(2) Total milk solids minimum 10.0 per cont, maximum 12.0 (24) Designated as “Chocolate Milk Drink.” 
TAK SONGS MHRINE ~ e ’ : (26) Designated as “Flavored-Skimmed milk.” 
per cent. (27) Follow U. S. Public Health Service Recommended Milk 
(5) Milk solids-not-fat minimum 7.75 per cent. Ordinance and Code. 
(6) Added solids permitted but quantity not specified. (28) Added vitamins and minerals permitted when properly 
(7) Vitamins and minerals, other than vitamin D, permitted labeled; quantity not specified. 
when approved by health officer. (31) Designated as “Chocolate Flavored Skimmed Milk.” 
(8) Designated as “Flavored Milk.” (32) Total solids must be less than 11.5 per cent. 
(9) Designated as “Flavored Drink.” (34) Designated as “Skimmed Milk Beverage.” 
(10) Vitamin A not permitted. (36) Milk solids minimum 7.0 per cent. 
(11) Not permitted. (37) Designated as “Flavored Dairy Drink.” 
(12) Permit but quantity not specified. (40) Maximum 500 USP units. 
(13) Grade A. (41) Designated as “Fortified Non-fat Milk.” 
(14) Quantity not specified; amount added to be approved (44) Specific gravity at 60° F., 1.032-1.037. 
by Director of Agriculture. (45) Added solids-not-fat, 0.7 ounce per quart. 
(16) Quantity not specified, but amount added must be (46) Minerals also permitted, quantity not specified. 
declared on the label. (49) Maximum. 
(17) Minerals also permitted but quantity not specified. (51) “Fortified Skimmed Milk”: milkfat maximum 0.5 per 
(18) When solids added, product designated as ‘Fortified cent. 
Skimmed” or “Solids Nonfat milk.” (52) Vitamin A not permitted in non-Grade-A milk. 
(19) Total solids maximum 12.0 per cent. (57) “Modified Skim”: milkfat maximum 0.5 per cent. 
(21) Designated as “Chocolate Milk Drink.” (62) Must contain not less than 90 per cent milk. 
(22) Quantity not specified; amount to be approved by (64) “Chocolate Dairy Drink’: milkfat minimum 2.0 per 
State Board of Health. cent. 
(23) When solids added and milkfat not more than 1.25 (Footnotes Continued on Following Page) 
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Federal and State Standards for the Composition of Milk Products 








*Fortified multiple vitamin and/or mineral milk 


Vitamin 
BI 
| perquart | per quart 
| 


Vitamin Vitamin 
A 





per quart 


| Min. Min. Min. | 
USP units | USP units | mg. } 

Federal ad ae ibe AAS IERIE * 
Alabama ree . earn eae 
Alaska (* 5) (5) (5) 
Arizona ae a é 
Arkansas ; pas 23 
California (*) (*) () 
Colorado { (1) (') (1) | 
Connecticut 6 4000 400 1.0 | 
Delaware. _- (45) (5) (5) 
District of Columbia Illegal 
Florida (#2) | (32) (#2) 
Georgia Illegal | 
Hawaii. Mcp 4 
EE See ae ee -| 
Illinois (35) (15) (15) 
Indiana (5) (15) (35) | 
lowa_. BE ELLE Ee ee en ena A ae 
Kansas_. RENE SERS ee 
Kentucky | 4 4000 400 1.0 | 
Louisiana. eek ae ede 
Maine___ Illegal 
Maryland Illegal 
Massachusetts | Illegal 
Michigan. % 2500 400 0. 6 | 
Minnesota oe A Ae oe Seed 
Mississippi Illegal | 
Missouri. (15) (5) (45) 
Montana (28) (38) (28) 
I hare dew 6 As tetas a Se sae! eee 
ae: RR ee esses oe 
New Hampshire Illegal 
ae ne ae és Dee 
New Mexico (4 5) (5) (5) 
New York Illegal 
North Carolina 4000 400 1.0 
North Dakota ee idle oi aa ators a 
Ohio ‘ | 4 15) (15) (15) 
Oklahoma * 2000 400 | (2) 
ho rete a oa Ws ols eae ‘ 
Pennsylvania Illegal | 
Puerto Rico 7 eae, <8 eee : 
Rhode Island - 6 2000 6 400 $1.0 
South Carolina (") (") | (") 
South Dakota__- (') (1) (*) | 
Tennéssee Illegal 
Texas. - .| (¢s) | (5) (5) 
Uteh..... Illegal | 
Vermont 4000 | 400 | 1.0 | 
Virginia Illegal 
Washington (4 39) (39) (3%) 
West Virginia 4000 400 | 1.0 
Wisconsin y 2000 400 1.0 
Wyoming - | §® % 2000 6 400 $1.0] 


(67) Designated as “Fortified Skim Milk.” 

(69) “Modified skim milk”: milkfat maximum 0.5 per cent. 
solids-not-fat, minimum 10.5 per cent. 

(70) “Modified Flavored Skimmed Milk Drink”; milkfat max- 
imum 2.0 per cent, solids-not-fat minimum 10.5 per cent. 

(72) “Modified Skim Milk”: milkfat maximum 2.0 per cent. 

(73) “Fortified Skim Milk”: milkfat maximum less than 
0.5 per cent, solids-not-fat minimum 10.0 per cent, maximum 
11.0 per cent. 

(74) Quantity not specified, amount to be approved by 
Director of Foods & Dairies. 


(77) Effective July 1, 1959 total solids, minimum 8.5 per 
cent. 








*Special labeling required. 

(1) Permitted but quantity not specified. 

(3) Designated as “Cultured Whole Milk Buttermilk.” 
(4) Added solids also permitted. 

(5) Quantity to be approved by State Health Officer. 





*Fortified multiple vitamin and/or | 





Cultured milk 
| mineral milk—Continued 
| | 
Vitamin | | | 
B? | Niacin Iron Iodine | Milk 
solids 


| per quart 


per quart | per quart | per quart | Milkfat | 
| | } not fat 








| Min Min. Min. | 
mg. mg. mg. | Min. % Min. % 
> antares iia 2 | 33.25 8.5 
(5) (5) (5) 3. 25 | 8. 25 
ae = : 3.25 8. 25 
eee eae ‘: re B | 
(1) (1) | (*) 3.5 
nO) () “| 3.2 8. 25 
0 10. 0 10. 0 0.1 20 3.25 8.0 
(8) (5) (5) | *3.5 8.5 
(#2) (#2) | (12) | 
Fae : | 3.0 8. 25 
+. Pee) Se eee i 2 a a | (27) (27) 
(18 | (15) (15) | 
| (15) (15) (15) 309 0 8.0 
6 LIRICA ORONELS. Nga 183.25 138, 25 | 
2 | 10. 0 10. 0 0.1 | 3. 25 8. 25 
3 | 10. 0 | 10. 0 - 
; OA Hee °cs eee 3.5 | 8. 25 
} (18) (i) | 3. 25 8.0 | 
(28) (28) (28) 3. 25 8. 25 
, ee anne enemas | 
So A Ps, cee 3. 35 | 8.5 
tT “() aa ek eae 6) 3. 25 | 8. 25 
0 | 10. 0 10.0 | 0.1 1 3. 25 8 25 
(18) (15) “ie ae (8) 
(2) (!2) (#2) 
i Piveee Rees 3.2 | 8.5 
0 *10.0) 6100, 0.1 | 
(*) (*) (') 6 | 8. 25 
(*) (*) | (*) 133.25 3 8 25 | 
| o | © | © 3. 25 | 80 | 
0 | 10. 0 | 10.0 | 0.1 | 
3. 25 | 8.0 
; @ | @& | @& 3 5 8. 25 
0 | 10. 0 | 10. 0 | 0.1 3.0 | 8.5 
0 | 10. 0 | 10. 0 | 0.1 33 | 8. 25 
0 * 10.0 | 10.0 | $0.1 3. 25] 8. 25 


(6) Quantities shown for all items also applicable to 
skim milk. 

(12) Quantity not specified; amount added must be shown 
on the label. 

(13) Grade A. 

(15) No quantity specified; added vitamins and minerals 
permitted when properly labeled. 

(20) Designated as “Buttermilk.” 

(24) Skim milk product: Vitamin A minimum 4000 USP 
units per quart; other vitamin and mineral requirements same 
as for whole milk. 

(27) Follow U. S. Public Health Service Recommended Milk 
Ordinance and Code. 

(28) Quantity to be approved by Montana Livestock Sani- 
tary Board. 

(30) Grade A. (This note applies to MV milk.) 

(30) Designated as “Creamed Cultured Buttermilk.” (Applies 
to cultured milk.) 

(39) No quantity specified; amount and method to be 
approved by the Director of Foods and Dairies. 

(61) Designated as “Creamed Buttermilk.” 
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LIQUID PACKAGING 
EQUIPMENT CORPORATION'S 


NIE SEAL-O-MATIC-SENIOR 


FULLY AUTOMATIC MILK FILLER 
Fills all straight wall 
| Fine Pb, preformed, cantons 









Half Gallons Through Half Pints 








| 
A STURDY, TROUBLE-FREE STAINLESS 
STEEL CONSTRUCTION WILL 











MEET EXISTING GOVERNMENT, 
STATE AND LOCAL HEALTH 
DEPARTMENT REQUIREMENTS 


— 





UU 
OUTSTANDING 


EXCLUSIVE FEATURES 


@ One simple crank adjustment raises and lowers automatic feed, 
carton track and accumulating table to accommodate various 
size cartons. 


DESIGNED FOR ALL SIZE DAIRY PLANTS 
FROM LARGE THROUGH SMALL. 


@ Time and labor saving carton changeover and clean-up pe- FILLS 900 HALF GALLONS PER HOUR. 


riod. Carton switch from half es fa fe ae 
fod Carton switch from balfflions through half pint secom 
of 20 minutes! 

@ Guaranteed leakproof carton . . . single staple closing. 


@ Foam-free filling assured er positive-action vacuum de- 
foamer included as standard equipment. 


SIMPLIFIED, STRAIGHT-LINE FILLER .. . 
ONE-MAN, LABOR-SAVING OPERA- 
TION. 


@ Milk waste eliminated . - + Carton appearance consistently clean 
and appealing. 


@ Maximum space sa . filler measures: ot ae Sem & 
inches long, 60 inches h high . . occupies only 10 square feet . 
caster equipped for easy movement. 


@ Filler service and parts available through factory and/or local 
jobbers and dealers. 


WRITE TODAY FOR FULL DETAILS TO 


MCole)/o me yNo @-Nell, (cm sels Jus, bmeee) ite) 7 wile), 








P.O. BOX 454 


Lele) >}3 tele emi SS), lel} 
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How Supermarket Shoppers Buy Merchandise 


in General 


Specifically 
Product Planned 
Purehases 1949 1954 1959 edie ened 
Specifically Planned 33.4% 29.2% 30.5% Margarine 36.2% 
Generally Planned 26.7% 21.0% 15.9% Cheese 22.8% 
Substituted 1.5% 1.8% 2.7% Delicatessen 
Unplanned 38.4% 48.0% 50.9% Products 11.4% 
Eggs 36.7% 
Fresh Fluid Milk 43.4% 
Specifically Planned means a specific brand or item 


purchased as planned, such as a quart of XYZ milk. 


Planned in a General Way means an intent to purchase 
an item such as a quart of milk or a loaf of bread. 


“" 








a new, economical, low 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


temperature insulation 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) IN] l-GREST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 C UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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$3.00 
$5.00 


10-19 
20-29 
30-39 
40-49 





Generally 


Planned 


25.1% 
18.6% 


14.8% 
33.7% 
27.4% 


Woman alone 


Man alone 
Woman and Man 
Woman, Man, Children 
Other Combinations 


Once a week 


Twice a week 


Four times a week 
Five times a week 


Less than 4 items. 
4-7 items 

8-11 items 
12-19 items 
20-29 items 
More than 29 items 


Less than $1.00 
$1.00 to $2.99 


to $4.99 
to $8.99 


$9.00 to $12.99 
$13.00 to $19.90 
$20.00 and over 


minutes 
minutes 
minutes 

minutes 


Average 


How Supermarket Shoppers Buy Dairy Products 


Substituted Unplanned 


5.1% 
2.8% 


1.1% 


1.0% 
2.9% 


Woman with children 


How Often Does the 
Visit a Supermarket? 
Less than once a week 


Three times a week 


Six or more times a week 


Less than 10 minutes 


50 minutes and over 


33.3% 
55.8% 


72.7% 
28.6% 
26.3% 


Purchased as a Substitute means a change from a spe- 
cifically or generally planned item. 


Unplanned means an item bought which a shopper did 
not have in mind on entering the store. Sometimes called 
“impulse buying. 


Who Does the Family Shopping? 


52.9% 
17.7% 
10.1% 
8.8% 
4.3% 
6.2% 


Shopper 


1.3% 
18.9% 
26.0% 
24.2% 
13.0% 

6.2% 

8.7% 


How Much Do Shoppers Buy? 


3.2% 
27.9% 
23.7% 
23.3% 
13.0% 

8.9% 


How Much Do Shoppers Spend? 


1.7% 
22.0% 
22.5% 
23.9% 
12.7% 
11.0% 

6.2% 


How Much Time Is Spent by 
Shoppers in Supermarkets? 


4.3% 
28.4% 
30.0% 
18.5% 

9.7% 

9.1% 


27 minutes 
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How Much Do Shoppers Buy and Spend 
by Days of the Week? 


Average No. 


Day of Items 
Monday 10.5 
Tuesday 10.6 
Wednesday 11.0 
Thursday 13.5 
Friday 16.0 
Saturday 15.8 


The statistics on supermarkets were reported in a con- 
sumer buying habits study conducted by E. |. Du Pont de 
N s & Company. The study is in two parts entitled 
the shopper's pur- 





Today's Buying Decisions,” concerning 
a 
Number of Grocery Stores By 


Type and Per Cent of Business 
Transacted in 1956 


Type Number of Per cent of 
Stores Business 

Grocery (Ind.) 292,000 63.5% 
Grocery (Chain) 18,000 35.6% 
Supermarkets (Ind.) 13,600 30.0% 
Supermarkets (Chain) 13,500 32.5% 
Superettes (Ind.) 65,900 23.6% 
Superettes (Chain) 4,100 4.0% 
Small Stores (Ind.) 212,000 9.5% 


Small Stores (Chain) 400 


Population of the United States 


(Figures in Millions) 


Year Total 
(as of July 1) Pop. Male Female 
1900 — 38.9 37.2 
1910 os 47.6 44.9 
1920 — 54.3 52.2 
1930 123.2 62.3 60.8 
1935 127.4 64.1 63.1 
1936 128.2 64.5 63.6 
1937 129.0 64.8 64.0 
1938 130.0 65.2 64.6 
1939 131.0 65.7 65.2 
1940 132.1 66.4 65.8 
1941 133.4 66.9 66.5 
1942 134.9 67.6 67.3 
1943 136.7 68.5 68.2 
1944 138.4 69.4 69.0 
1945 139.9 70.0 69.9 
1946 141.4 70.6 70.8 
1947 144.1 71.9 72.2 
1948 146.6 73.1 73.5 
1949 149.2 74.3 74.9 
1950 151.7 75.5 76.2 
1951 154.4 76.8 77.5 
1952 157.0 78.1 78.9 
1953 159.6 79.3 80.3 
1954 162.4 80.7 81.8 
1955 165.3 82.0 83.3 
1956 168.2 83.4 84.7 
1957 171.2 84.9 86.4 
1958 174.1 86.2 87.9 
1959* 177.1 87.7 89.5 
*Estimated 


The total population residing in the 
United States (excluding Armed Forces 
abroad) was about 179,865,000 on July 
1, 1960, according to estimates. 
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Display Space Accorded Store Departments 


(In Linear Feet) 


Average Soft Goods and Hardware 172.8 ft. 
Amt. Spent Baked Foods 154.7 ft. 
eae Drugs and Cosmetics 153 ft. 
$6.04 Produce 105.4 ft. 
$7.77 Dairy Products 80.7 ft. 
$9.20 Meat and Poultry 72.7 ft. 
$9.31 Frozen Foods 55.7 ft. 


chases and how they are made, and “The Shopper and the 
Supermarket,” dealing with the shopper herself and the store 
in which she buys. Copies are available from Film Depart- 
ment, Du Pont Company, Wilmington 98, Delaware. 





Visit 
OUR BOOTH 
No. C-502 


DISA 


EXPOSITION 


INTERNATIONAL 
AMPHITHEATRE 
CHICAGO, ILL. 


OCT. 31st 
to NOV. 5th 




















MODEL No. MS-0661-(GLASS 
ZINC-KOTE-—6-% GAL. 


See and 
examine the 
cases that 


MODEL No. MS-1683-(PAPER 
ZINC-KOTE-16 Qt. or 9-% GAL. 


) _ a. they 
interstack 


C. E. ERICKSON COMPANY, INC. 


Des Moines 7, lowa 
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SALES OF LEADING FOOD CHAINS: 1948 to 1958 


(Sales in millions of dollars. Data for fiscal years ending on or before June 30 are 
applicable to the prior year. Companies listed by 1958 sales volume) 


Percent 
Sales increase, Rank Percent of total 
Company 1948 to food store sales 
1958 

1948 1958 1948 1954 1958 1948 1954 1958 

A. & P. 2,837 5,095 79.6 1 1 1 9.7 10.4 10.1 
Safeway” 1,277 2,225 74.2 2 2 2 44 46 44 
Kroger .. 826 1,776 115.0 3 3 3 28 23 35 
American Stores 417 875 109.8 a 4 4%4 4% WW 
National Tea 270 794 194.1 6 5 5 S&S WwW 
Food Fair 142 734 416.9 9 7 6 & 1.0 1.5 
Winn-Dixie 79 666 743.0 12 9 7 3 6 1.3 
First National 354 532 50.3 5 6 eS a 2 WA 
Grand Union’ 116 504 334.5 10 11 6 4 s 
Jewel Tea 153 444 190.2 8 8 10 5 7 9 
Colonial Stores 169 437 158.6 7 10 iB 6 6 9 
ACF-Wrigley Stores ae 12 a 
Loblaw 72 285 295.8 13 12 13 2 5 6 
Red Owl Stores 69 200 189.9 15 14 14 » 3 4 
Stop & Shop 50 194 288.0 16 18 15 | a 4 
Thriftimart 20 163 715.0 23 26 16 a 1 3 
Penn Fruit 34 162 376.5 18 15 17 a Pe 3 
Bohack (H. C.) 100 161 61.0 1 13 18 3 3 3 
Lucky Stores 31 142 358.1 19 28 19 on a 3 
Weingarten (J.) 44 125 184.1 17 19 20 s  ; 3 
Mayfair Markets 24 117 387.5 20 22 21 a a 2 
Giant Food (‘) 117 °368.0 23 22 a 2 
Thorofare Markets 21 109 419.0 21 21 23 : 2 2 
Fisher Brothers 69 102 47.8 14 17 24 = a 2 
Purity Stores (°) 100 ’ 37.0 16 25 3 2 
Von’s Grocery (°) 94 °248.1 20 26 2 & 
Market Basket 21 93 342.9 22 24 27 ot 1 2 
Shopping Bag WW 91 727.3 26 25 28 a J 2 
Big Bear Stores 19 80 321.1 24 27 29 J a 2 
Daitch Crystal Dairies 11 75 581.8 27 30 30 = «((') 1 2 
Alpha Beta Food Markets "1 70 °2889 25 29 31 a J 
Marsh Foodliners (°) 64 °540.0 31 32 3 Pe 
Food Mart (’) 59 °555.6 3233 (’) J 
Total 7,247 17,048 24.8 29.1 33.9 





Total—27 identical 
companies 7,247 16,251 124.2 
National food store sales 29,208 50,263 72.1 


24.8 28.4 32.3 





(1) Includes sales of Canadi bsidiary. 
(2) Includes sales of Canadian subsidiaries. 
(3) Includes sales of C di bsidiaries. 





(5) Per cent increase for the period covered. 
(6) Not available. 

(7) Less than .05 per cent. 

(8) For 31 weeks, 

(9) Per cent increase 1949 to 1958. 


~— 





DAIRY FOOD MANUFACTURING ACTIVITIES OF CORPORATE RETAIL FOOD CHAINS — 
1954 AND 1958. 


(Chains operating 11 or more stores in 1958; data for 1954 for the same chains) 





| Shipments 
= (Millions of dollars) 
Chains ni | 1958 
Type of Operation Reporting Establishments| 1954 —_ = 





1954 1958 1954 1958| "ot! 


| Stores Others Total 
Dairy Products Except Milk 19 20 33 42 35.3 45.0 10.6 55.6 
Concentrated Milks 5 5 13 13 46.8 46.6 10.6 57.2 


Fluid Milk and other Products 9 12 22 27 57.5 80.8 15.1 95.9 


Per cent of dairy industry sales 
accounted for by the 4 and 8 largest 
dairy firms, and the number of mer- 
gers made by the 4 and 8 largest 
dairies of 1957, by selected years: 

Per cent of sales of 


dairy processors § ac- 
counted for by: 


4 largest 8 largest 
Year and period firms firms 
1906 .....:. . 12.33 17.2 
1931-35 31.42 37.7 
1936-40 28.79 35.8 
1941-45 25.23 32.0 
1946-50 29.04 37.6 
1951-55 29.30 38.1 
1956-57 33.7 43.5 
1957 34.1 43.8 
e 
Number of mergers 
made by the: 
4largest 8 largest 
Year and period dairies of dairies of 
1957 1957 
1930 356 495 
1935 . 45 67 
1940 44 73 
1945 92 145 
1950 82 126 
1955 158 281 
1957 16 33 
Total 793 1,220 
* 


Decrease in fluid milk distribu- 
tors in selected states, 1950-57: 


% of change 


State 1950-57 
Montana 75.5 
Wisconsin 55.0 
Maine 37.7 
Vermont 36.1 
Ohio 33.1 
Connecticut 32.8 
Massachusetts 32.1 
Washington 30.9 
California 29.7 
Pennsylvania 26.9 
Rhode Island 21.6 
New Hampshire 18.9 
New Jersey ... 5.5 
New York 4.6 
eo 


Vertical integration by large cor- 
porate food chain stores extends 
to many fields and shows an in- 
crease: 


Shipments 
Type of per establishment 
Operation (millions of dollars) 
1954 1958 
Meatpacking 10.5 16.6 
Coffee 8.3 6.0 
Canning 4.8 5.5 
Confectionery 4.4 5.4 
Miscellaneous foods 4.3 5.9 
Concentrated milk 3.6 4.4 
Prepared meats 3.2 5.6 
Fluid milk 2.6 3.6 
Bread 2.2 2.5 
Poultry 1.5 1.7 
Dairy Products, 
except milk 1.1 1.3 
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PER CAPITA CONSUMPTION OF FOODS, 1910-1958 





























T if 

| Dairy products | Meats, Butter,| Dry beans Potatoes Fruits Flour Sugar Coffee, 

Calendar | qotai and eggs fish fats and peas, and and and and 4, ne, 
year) | |(except butter} and and nuts, and | sweet | vegetables} cereal | syru sf on 

ca ee A i r poultry oils _ |soya products| potatoes roducts| _ 4 ho 

er [eee Per capita consumption of food in pounds(retai l-weight equivalent) D7 z a eee 
1910-14 | 1,606] 409 . 150 60 16 198 366 ] 287 “90 10 
1915-19 1,561) hog 143 60 16 183 376 268 93 12 
1920-24 | 1,569) 416 144 62 15 | 174 398 | 239 | 109 13 
1925-29 | 1,579) 416 139 66 16 162 «| og 237 119 13 
1930-34 | 1,533} 411 1% 67 17 } 152 | 403 | 219 | 114 14 
1935-39 1, 541) 413 | 132 65 19 | 147 435 } 204 | 110 16 
, 1940 1,568} 419 | 14h 71 19 | 156 | &S | 199 | 108 17 
1941 1,591 4oo | 149 70 19 143 | 453 199 | 118 18 
1g9h2 1, 586| 4L6 148 66 22 | ke | 44d |} 201 | 102 15 
1943 | 1,605) 47h | 156 67 20 we | hol | 208 | 100 14 
1944 1,657| 483 162 66 20 | iz 460 |} 190 | 108 16 
1945 1,668} 505 159 6. | 9 16 | 46 | 21 | g2 | 17 
1946 1,664 495 | 162 64 19 | an 4 481 | me | 83 | a 
1947 1,618] 476 161 65 | 16 137 | 458 a: mae 18 
1948 | 1,548! 461 | 153 65 | 47 | 1k ub3 | 170 106 19 
ee 1949 = 7" 460 | 154 65 | 17 | 19 430 | 169 108 19 

| 
1950 i 525| 459 | 156 68 | 19 114 411 167 n3 | 18 
1951 |} i, 517| 462 | 151 65 | 18 117 415 165 106 18 
1952 1,517) 467 | 158 68 17 | 106 412 162 109 18 
1953 1,518 463 | 168 65 | 16 } i 417 158 108 18 
1954 1, 506| 465 169 66 | 16 | 111 402 155 106 16 
| | 

1955 | 1,524 469 | 172 68 | 16 112 hoe 152 107 16 
1956 | 1,518] 470 | 179 67 | 17 107 403 150 108 17 
1957 1,496! 466 | 17% 65 16 113 396 146 106 17 
1958 {| 1,481) 461 | 171 66 16 106 368 148 108 17 




















Source: U.S. Department of Agriculture, agnocultural Marketing Service; Supplement for and Supplement for ok to Consumption of Food in the United States, 
1909-52 (Agriculmural Handbook No. 62). V/ Excludes corsa products. vilian consumption only beginning 1941. 
























FILL-RITE'S 


-RITE-CAP \. 


Builds Your Sales 


© LIFTS OFF EASIER 
© HAS MORE CLASS 
© MORE SANITARY 
© DOESN'T HIDE AD 
& COSTS NO MORE 


Rite-Cap’. notched tab eliminates undesirable metal stitch. 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 











MOLDED TO 
PRECISION STANDARDS 


QR 


e 


ea Its use for hand-capping is growing rapidly due to greater 






DURABLE 


customer acceptance. 2 sizes: fits 4% oz. or % oz. and GLOSSY SURFACE 









Q 


1 oz. creamers. Uncluttered face gives your advertising [-———~ DESIGNED 1 
: : —o ) LOW COST...RE-USABLE 
message greater impact. Available > \ orrmeens 
SO. 
plain or printed in one or two se \) 9 > LEAK-PREVENTING 


colors. Prices and more 






NEOPRENE GASKET for Sanitary Fittings 
Check these SNAP TINE Adoantages 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
Sanitary, unaffected by heat or fats Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Withstand sterilization Long life, use over and over 


details on request. 


Non-porous, no seams or crevices 


Odorless, polished surfaces, easily cleaned 








Available for 1”, 1%", 2”, 2%" and 3° fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





(D-0 D poooonDoDD 300 { 4180 Lorain Avenue «+ Cleveland 13, Ohio 
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EQUIPMENT 
SERVICES 


SUPPLIES 





An AMERICAN MILK REVIEW Monthly Feature 





Dispenser Can Rack on Truck 
Eases Handling Problems 


HE Creighton Milk Dispenser 
Tom Rack will be marketed 

by the Cherry-Burrell Corpo- 
ration. The rack, according to 
F. H. Harwood, resale manager of 
Cherry-Burrell, will solve many of 
the milk dealers’ problems in deliv- 
ering milk dispenser cans. Designed 
and patented by Stanley J. Creigh- 
ton, the rack fits into route trucks 
and holds the dispenser cans firmly 
in place, preventing cluttering the 
truck, leaves the routeman working 
space inside the truck. 


In commenting on the new dis- 
penser can rack, Mr. Harwood said: 
“Milk dealers all over the nation 
have faced many problems in han- 
dling their dispenser cans. 


“One was the constant loosening 
of the rubber hose on the bottom 
of the milk dispenser cans, result- 
ing in spilled milk after the can 
was delivered and set up in the 
place of use. Then the dispenser 
can was a plague to the route- 
man... the cans constantly slid, 
tipped over and spilled their con- 
tents inside the truck. The growing 
load of dispenser cans cluttered the 
load area of the truck, hampered 
the driver’s vision, blocked the 
truck’s aisles. 


“But the most serious problem, 
perhaps, that has been eliminated 
with the new rack is sanitation. 
When the dispenser cans stand free 
in the truck, the routeman often 
has to place them on the curb or 
road when rearranging his load of 
case milk from side or rear center 


of truck. Naturally the bottoms of 
the cans collect dirt.” 


Mr. Harwood pointed out that 


the new rack not only provides a 
better way of handling dispenser 
cans, but also keeps the dispenser 
cans clean during delivery to the 
customer, preventing any problem 
of sanitation. 


He also said that with the grow- 
ing popularity of home milk dis- 
pensers, the rack will prove espe- 
cially convenient for milk dealers. 
The racks are designed to carry the 
20-quart restaurant-type dispenser 
cans as well as the 12-quart home- 
type milk dispenser cans. 

“We feel,” Mr. Harwood stated, 
“that the rack definitely solves the 
problems of dispenser can delivery, 
and will be a direct benefit to the 
hundreds of thousands of routemen 
throughout the country, as well as 
an economy measure for milk 
dealers.” 
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Pal 


With the new Creighton rack, the dispenser cans fit snugly in 


place, preventing vibration in tra 


nsit that can work dispensing 


hose loose, spilling the milk. Orderly storage leaves plenty of 


working space for the routeman. 
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Five Most Popular Brushes 


OF SEVERAL hundred different 
styles and models of brushes in their 
extensive line, the Braun Brush 
Company reports that tive are most 
widely used. The detailed  speci- 
fications for these brushes illustrate 
the range of variations built into 
them in order to provide for specific 
cleaning jobs. 


Albra Aluminum Reversible Core 
Brush for hand or power use, refill- 
able, used in the maintenance of 


Available in bristle mixture, bristle 
and silver wire mixture and all black 
or all white nylon. 


Combination Tube and Fitting 
Brush for elbows, tees, fittings and 


me fee 


nylon and hair mixture, black nylon 
(lucite pad), black nylon, and milk 
pail brush with block 24%” x 6” in 
union fibre, palmetto fibre, bassin« 


libre, black nylon (hard rubber 


block). 

The complete line of Albra brushes 
are illustrated in detail in catalog 
BB-83 available upon request. 

Write No. 199¢ on Reader Service Card 
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Neoprene Gaskets 


For Sanitary Fittings 


\ RE-USABLE neoprene gasket 
designed to snap into fittings is 
offered by The Haynes Manufactur- 


sanitary pipes. Can be supplied with 
; coupling having 4” or Y%” S.A.E 
thread for use on pipe washer. Also 
available with tapered handle attach- 
ment for use with chucks on single 
bottle washer. Filaments include all 
black and all white nylon and brush 
sizes from 1” to 3%” and 4” dual 
capacity. 


Albra Tank Brush with Tynex 
nylon “tie-set’’ permanently into 
black hard rubber blocks. Wooden 
handles lock into block recess. Can 
be used in solutions at te mperatures 
greater than 220 degrees F. Brush 
head 514” dia. x 10” wide, 56” over- 











ing Company. Neoprene is widely 
used in the dairy industry because 
of its odorless and non-porous prop- 
erties as well as its ability to stand 
up under strong sterilizing solutions 


sanitary pipes and pasteurizer tubes, 
is available in stiff bristle mixture, 


stiff bristle and nickel silver wire all. All black or white stiff, deep an 
mixture, all nickel silver wire, all crimped DuPont Tynex nylon. _ The gaskets are molded to pre- 
black or all white nylon and alter- Junior brush head 5” dia. x 8%” cision standards and can be used 
nate spirals of white nylon and wide, 56” overall. with all standard fittings. The gas- 
phosphor bronze wire. kets are available for one inch, inch 
Hand Type Scrubs—10'4” over- and a half, two inch, two and a half 
Elbow and Fitting Brushes, over- all utility scrub in white nylon or inch and three inch fittings. They 


all length of 15”, inside diameter of black nylon; block 23%” x 8” in stiff 


come packed 100 to the box. 
elbow or of fitting to specification. black hair, white saaneilens bassine, 
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ad OTT ay Voki ls me Aclt lam atl ol ilaehslela 
Received Numerous Replies and-We Have 


Saved Hundreds of Dollars by 


Buying Good Used Equipment 





* ~~ COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 
© Ready to operate 


. writes the owner of a New York dairy when _ copy 
for another classified ad in AMERICAN MILK REVIEW 
AMR exclusively offers the most complete coverage on the milk 
and milk products industries; and reaches the owners, managers 
and other buying executives in every fluid milk plant with 4 or 
more delivery routes. 
Whether you a to a or sell, use these pages to help do the 


job effectivel See information at the beginning of the 
CLASSIFIED OPPORTUNITIES SECTION. 


AMERICAN MILK REVIEW 


e 92 WARREN STREET NEW YORK 7, N. ¥ 


| coolers 
——— 
freezers 











- combinations 





r\'e Proven Accuracy With New 


DAIRY PRODUCTS 
METER 


Designed specifically for liquid 
food measurement. 










@ Easy to read 
Easy to clean Aluminum or steel sectional construction 


a 
@ All stainless steel 
9 


Trouble-free oval wheel meter Sanitary! Strong! Efficient! You can assemble any size cooler, 


freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 


Get Details — write Dept. AMR-10 for FREE book. 


Write for free brochure and 
List of satisfied users. 


SANITARY MEASURING COMPANY 


15 WEST 28th STREET 
MINNEAPOLIS. MINNESOTA 
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Invites 
you to 


Booth 535 


DAIRY INDUSTRIES 
EXPOSITION 











TUDOR MOD. Il 


BULK MILK 
PICK-UP TANKS 


Definitely meets the need for a high 
quality tank at an economical price. 
Provides high payload with light 
weight and proper weight distribu- 
tion. Convenient and complete. An 
excellent value. 





UNIFRAME 


MULTI-PURPOSE 
TRANSPORT TANKS 


Laboratory and road tested, all weld- 
ed Uniframe construction provides 
high strength to weight ratio and 
maximum payload with minimum 
tank weight. 





rT } + 
> | 1 
THIELE + 
MILK CARTON 
CASE LOADER 
Takes filled milk cartons from con- 
veyor, arranges for 3x3 nine pack 
or 4x3 twelve pack, “shoe horns’’ 
cartons into case on an air cushion 
more gently than hand packing. 


STAINLESS & STEEL 


PRODUCTS COMPANY 
1000 Berry Avenue « St. Paul 14, Minnesota 
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Mechanical Milk 
Can Scrubber 


A COMPACT electric milk can 
scrubber designed for cleaning and 
conditioning of 30 to 40 cans (8 to 
10 gallon size) per hour by one 
operator, has heen introduced by the 
Tonna Engineering Company. Use 
of revolving nylon brushes both in- 
side and outside on cans being 
cleaned is a feature of the “TEC” 





can scrubber. Can revolves in oppo- 
site direction to the rotation of the 
inside brush. Operating temperature 
range is 110° to 130° F 

No special training or skill is re- 
quired to operate the machine. Op- 
erator can work from either side. 
Long lasting nylon brushes are 
easily replaceable if required. 

The standard model illustrated is 
for use with 8 and 10 gallon cans, 
Models which will handle any size 
cans can be supplied. 
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Plastic Milk Case 


THE J. H. Dunning Corpora- 
tion’s Dura-Pak plastic milk case, 
molded of Grex high-density poly- 
ethylene, provides the strength and 
resilience important in all milk- 


handling operations. Its light weight 
allows easy, safe handling. It is of 





vertical ribbed construction with 
double-reinforced bottoms. Other 
features are four hand holds, a rein- 
forced top lip and molded round 
corners. They can be automatically 
packed and multiple stacked. The 
case is manufactured in the 16-quart 
—9 half-gallon size. It comes in six 
colors: white, red, yellow, blue, 
green or orange. Dairy name and 
address are imprinted in contrasting 
colors. 
Write No. 200b on Reader Service Card 


Plastic Jug Handles 
In Color 


FOUR models of jug handles 
made for carrying ease and hard 
usage have been developed by The 
Haynes Manufacturing Company. 
Each of the models is available in 
4 different stock colors that include 
red, orange, yellow and natural. 
Proper mechanical operation is im- 
portant in a jug handle. The device 
must be constructed so that the 
center of gravity, the load bearing 
point of contact with the jug and 
the load bearing point of contact 
with the hand are in a straight 
vertical line. In addition to the 
mechanical consideration, the jug 
handles have a broad surface where 
the hand makes contact in order to 
provide ease of carrying. 

The handles are designed for gal- 
lon and half gallon glass jugs. Model 
“E” is for 56-70 mm gallon jugs. 
Model “F” is for 45-48-51 mm gallon 
jugs. Model “H” is for 38 mm half- 
gallon jugs. Model “G” is for 45- 
48-51-54-56 mm half-gallon jugs. 





Samples may be obtained from 
The Haynes Manufacturing Com- 
pany. See Reader Service Number 
below. Be sure to specify jug size 
and finish. 
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Swinging and Sliding 
Cold Storage Doors 


A COMPLETELY new cold 
storage door, the Jamolite Auto- 
Close, of plastic construction for 
use as a combination double acting 
door and gasketed door, will be dis- 
played by the Jamison Cold Storage 
Door Company at the 22nd Dairy 
Industries Exposition. In addition, 
a lightweight Jamison Sliding Dairy 
Door will be shown. This door has 
a modern design and an easy and 
positive seal. These features are 
combined in a unit of low cost. 


The Jamison booth at the Dairy 
Show is R-418. In attendance will 


American Milk Review 


be P. J. Dutiy, J. V. Jamison III, 
F. Odend’hal, D. K. Mine, J. Fogle, 
h. Landsell and F. C. Wiebel. 
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Formula Plus Skim Milk 
Provides 900-Calorie Diet 

A NEW product which links 
skim milk sales on the dairy route 


to the booming 900-calorie dietary 
food market has been introduced by 


p LATE F 
4 gnoco Pj LAVORaS | 


controca| 


CONTROLS CALOMES 


COMPLETE BA 
CONCENTRATED F 


FOR WEIGHT CONTRO, 





Milk Proteins, Inc. The new prod- 
uct has been named Controcal. It 
was developed exclusively for dairy- 
route sales, to compete with formu- 
las now on the market which use 
water as a base. 


The Controcal formula, mixed 
with skim milk, does not increase 
calorie intake over the water-mixed 
formulas. Flavor and richness of 
the end product is said to be 
improved. 


Controcal is a complete food in 
powder form. Ingredients include 
high-grade protein, vitamins and 
minerals. A five-ounce can mixed 
with a quart of skim milk provides 
a 900-calorie diet. It may be used 
as a full day’s food intake, or to sub- 
stitute for one or more meals. Two 
flavors are available — chocolate and 
egg nog. 


Many physicians have prescribed 
the new-type powder meal substitute 
for weight reduction and control. 
When mixed with whole milk, Con- 
trocal provides a daily intake of 
1,200 calories. Because of its con- 
centrated food value, Controcal can 
also be used as a meal supplement 
for underweight people. 


Milk Proteins, Inc. also has de- 
veloped a complete selling kit for 
dairies, including customer booklets, 
coupons, display signs and radio and 
newspaper announcements. 
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Sanitary Spray Lubricant 


A HIGH polymer lubricant de- 
signed for use on food handling and 
processing equipment has been an- 
nounced by the Haynes Manufac- 
turing Company. Known as Lubri- 
Film, the product is described as 
“a sanitary plastic type solid film 
lubricant.” It is said to have high 
load bearing, low friction proper- 
ties and can operate effectively un- 
der a wide range of temperature 
conditions. These temperatures run 
from minus 15 degrees F. to 210 
degrees F. 


The lubricant comes in 16 ounce 
cans packed six to a carton. Cans 


aavnes 





are equipped with a dispensing 
valve which allows the lubricant to 
be sprayed on the surface to be 
lubricated. The product so applied 


provides a thin coating which will 
remain effective for a day under 
usual circumstances. Lubri-Film 
conforms with U. S. Public Health 
Service recommendations and has 
generally met with approval of 
health officials and sanitarians. 
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Milk Storage Tanks 
Are Fiberglas-Jacketed 


FIBERGLAS-jacketed holding 
tanks, manufactured by Walker 
Stainless Equipment Company, Inc. 





feature a tough, impact resistant 
surface, smooth, white and easy to 
clean. The Fiberglas provides ex- 
cellent insulation and is corrosion 
proof. Tanks feature stainless steel 
inner liner and a quickly discon- 
nected, easily cleaned outlet valve. 
There is an opening in manhole 
cover and sight glass for in-place 
cleaning. The holding tanks are 
being exhibited at this month’s 
DISA show in Booth R-540. 
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NEW LITERATURE 


INSECT CONTROL. A factua! 
analysis of insect control methods, 
with cost comparatives and prac- 
tical ways to improve safety and 
efficiency is offered by Aero-Master 
in literature titled “Taking the Mys- 
tery Out of Insect Control.” 
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Officially Approved for All Raw Milk Testing* 





(TES 


(7-54) BUTTERFAT TEST KIT (emboubeaoks 


The NEW, accurate 


read! No centrifuge necessary! 


by University tests. 


* SIMPLE! Just mix, heat, temper and 


* SAFEI No dangerous acid used! 
* ACCURATE! Far more accurate in the 
field than any other method! Proved 


* ECONOMICAL! Saves time, reduces 
labor and equipment costs. Can now hour). 

* Approved by American Dairy Science Association June, 1959 and adopted as first 
action for fat testing of raw milk by Association of Official Agricultural Chemists 
October, 1959, subject to State regulations. Also approved for DHIA testing. 


Replaces Old-Fashioned 


bersome Equipment 


be used for all butterfat determina- 
tion in raw milk, subject to State 
regulations. Four sizes, Economy (for 
making 27 tests per hour), Dairyman 
(for making 36 tests per hour), Field 
Tester (for making 48 tests per hour) 
and Super (for making 60 tests per 





TECHNICAL INDUSTRIES INC., 2711 S.W. 2nd Ave., FT. LAUDERDALE, FLA. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 








Lightface, per word. $ .10 Boldface, per word... uke BS 

Minimum Charge . 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 Boldface, per word.............. $ .10 

Minimum Charge ................ 1.00 Minimum Charge 2.00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 



















































NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 










































EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

SALE: Mojonnier Triple Effect stainless COMING TO CHICAGO FOR DAIRY 
steel EVAPORATOR, total of 2,000 square SHOW OCTOBER 31 TO NOVEMBER 4. 
feet with finishing Pan and Preheaters, 6’ CONTACT US FOR GOOD USED EQUIP- 
diameter VACUUM PANS. 42”x90” and MENT. MANY ITEMS STORED IN CHI- 
42”x120” DOUBLE ROLL DRYERS. CAGO AND MANY ITEMS STORED 
PERRY EQUIPMENT CORPORATION, THROUGHOUT THE COUNTRY. BEST 
1409 N. 6th Street, Philadelphia 22, Penna. EQUIPMENT COMPANY, 1737 W. HOW- 

10-M-60 ARD STREET, CHICAGO 26, ILLINOIS. 
AMBASSADOR § 2-1452 10-M-60 

Walker-Wallace Flash PASTEURIZER, 

Stainless Steel Plates, capacity up to 500 PRICED TO SELL: 4,000-3,000-1,250- 
G. P. Hour. Price $1000.00 (F.0.B.) Brook 1,000-500 gallon Insulated MILK STORAGE 
Ivn, N. Y. HAMMER FOOD PRODUCTS, TANKS; 42” x 120”, 42” x 90”, 32” x 120”, 
2 Fountain Avenue, Brooklyn, New York. DOUBLE DRUM DRYERS; 20.000 and 15,- 
10-M-60 000 Ib./hr. complete H.T.S.T. PASTEUR- 

IZERS; 500 to 1100 gallon Hotwell TANKS; 

USED EQUIPMENT FOR SALE: 50 Manton-Gaulin 700 G.P.H. and 600 G.P.H 
HP Water Tube Packaged BOILER, 125 Ib. Model KF two stage HOMOGENIZERS; 
WP. oil fired, like new. Write to: Box 225 Sharples 7500 Ib./hr. Type AM-14 all 

10-M-60 stainless CLARIFIER; 72”x60"” Vacuum 
PANS. Cherry-Burrell SAS-75 three sec- 

FOR SALE: 1 Model E-610-W King tion COOLER with 51 plates. Many addi- 
Zeero Ice BUILDER. 1-300 Gallon Cheese tional items. BEST EQUIPMENT COM- 
VAT. 1-1959 Model 134 Diveo TRUCK. PANY, 1737 W. Howard Stre Chicago 
CHESTER CITY DAIRY, 1915 State Street, 26, Illinois. AMbassador 2-1452 10-M-60 
Chester, Illinois. 10-M-60 - 

FOR SALE—STAINLESS STEEL MILK 

FOR SALE: GV 20 C-B Bottle FILLER PREHEATERS 
Gra-Vac 20 Serial No. 181, right hand Ste-Vac No. 5 4,000 Ib/hr. 
bottle FILLER, complete with new type Ste-Vac No. 6 5,000 lb/hr 
(Model K) bowl with rubber filling valves, Harris No, 32-10 18,000 lb/hr. 
in excellent operating condition and com- Ste-Vac No. 20 20,000 lb/hr. 
lete with Vacuum Pump, fills 48 MM square Ste-Vac No. 40 40,000 lb/hr. 
bottles from % pints to square ™% gallons. Mojonnier No. 40-10 ,000 lb/hr. 
SANITARY FARM DAIRIES, INC., 1802 Mojonnier No, 56-10 33,000 lb/hr. 
West Gray Ave., Houston, Tex. 10-M-60 Mojonnier No. 96-10 53,000 lb/hr. 

BEST EQUIPMENT COMPANY, 1737 W. 

FOR SALE: 3000 tall round and square Howard Street, Chicago 26, Illinois. AM- 
quarts 56 MM. 2c each. Also 165 cases for bassador 2-14 10-M-60 
round quart bottles. 50c each. MR. BEERS, a — - 
Thousand Islands Club, Wellsley Island, FOR SALE—EVAPORATORS 
Alexandria Bay, N. Y. 10-M-60 Buflovac No. 8-50-D Double Effect, 17,000 

lb/hr. skim to 43% solids; 

Used CP 3000 and 4000 Ib. per hour Buflovac No. 7.5-42-D Double Effect, 14,500 
Multi-Pass Plate COOLERS, equipped with lb/hr. skim to 43% solids; 
Multi-Pass Plates. Arranged to cool pas- Buflovac 7-35-D Double Effect, 24,000 
teurized milk from 143° to approx. 38 lb/hr. whole milk 2:1; 
using city water and 34° chilled water. Buflovac 6.5-29-D Double Effect, 11,000 
Contact MeCLENDON, 90 Franklin St., lb/hr. skim to 43% solids; 
Nashville, Tenn. ALpine 5-0342. 10-M-60 Mojonnier Triple Effect with Finishing Pan 

and Preheaters handled 16,000 lb/hr. 

2—Monitor (2-5 Gal.) Milk DISPENSERS of skim to 42% solids 
with cans. 1—Model CPA Mojonnier Daw- BEST EQUIPMENT COMPANY, 1737 W. 
son MILK FILLER—fills American Can Howard Street, Chicago 26, Illinois. AM- 
and Pure Pak Cartons, 25—square Wire bassador 2-1452. 10-M-60 





Pint CASES (20), 100 ™% pint Wire CASES 
(20 round), 50—6™% Gallon square CASES 





Used CP 3000 ‘and 4000 Ib. per hour 


Write MAPLE LANE DAIRY, CRETE, Multi-Pass Plate COOLERS, equipped with 
ILLINOIS. 10-M-60 Multi-Pass Plates. Arranged to cool pas- 
teurized milk from 143° to approx. 38° 
FOR SALE: Anderson 170L Sandwich using city water and 34° chilled water. 
and Slice MACHINE with baskets and Contact McCLENDON, 90 Franklin Street. 
paper supplies reasonable. EX-CELL-O Nashville, Tenn. ALpine 5-0342. 10-M-60 
AUTOMATIC PINT MACHINE, Sets up, . 
fills and closes up to 85 standard No. 2 FOR SALE: Vendo Milk and Ice Cream 
pint ice cream cartons per minute. 3 flavor Vending Machines—reconditioned. Guaran- 
and fancy centers. Very good condition— teed. THE COBB COMPANY, 881 Peach- 
$2500. PAPER-PAK, INC., 712 Jefferson tree St., N.E. Atlanta, Ga. TRinity 6-4828. 
Avenue, Buffalo 4, New York. 10-M-60 10-M-60 
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EQUIPMENT FOR SALE 











Two size 8-AG11 and one size 80AG21 
Ray Oil BURNERS, rings and Dutch 
Ovens. Two DeLaval 192 SEPARATORS, 
One 10,000 Ib. Cherry-Burrell Nu-Vat Cot- 
tage Cheese VAT, One Mojonnier S.S. Leaf 
COOLER, Two Vitamin Meter-Flo DIS- 
PENSERS, one 1,000 lb. Toledo spot Weigh 
Can SCALE and one DeLaval No. 226 
CLARIFIER. (This equipment can be seen 
by contacting MAPLE ISLAND, INC., 219 
N. Main Street, Stillwater, Minnesota. 
Tel. No. HEmlock 9-2330.) 10-M-60 


2—Cup-O-Matic Bulk Milk VENDORS— 
Model 8. Dispense 7 oz. cups—3 Flavors 
Milk—2 Fruit Drinks. Used less than 1 
year. Excellent condition. $800 Each FOR 
Reading, Penna. ST. LAWRENCE DAIRY 
COMPANY, 100 Cleveland Avenue, tead- 
ing, Penn. 10-M-60 


One MT3 Elreco Pure Pak Carton 
FILLER and Sealer Machine, fills % pints 
up to % gallons, used very little, condi- 
tion very good. One DeLaval 136 Air Tight 
CLARIFIER, stainless steel bowl and 
discs, all new gears. Sell or trade for 
Pickup Tank Truck. Write or call 
AS CRAFT DAIRY, Purdy, Missouri. 
HI 2-3494. 10-M-60 








1—Triangle Bagby Paper Bottling Ma- 
chine for American Can quarts and % 
pints only. 1—Pure-Pak Volumatic E 101 
3ottle Filler % gallon only. GUADALUPE 
VALLEY CREAMERY COMPANY, Box 
110, Seguin, Texas. 10-M-60 


FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 
Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 






SON, Box 253, 1530 E. 27th St., Topeka, 


Kans. 10-M-60 


BOILERS: HIGH PRESSURE. We 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
Each guaranteed in excellent condition. 
Sale sheet and complete data sent upon 
request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Bivd., Chicago, (Skokie), Mlinois. 10-M-60 

Smith Lee Cox FILLER for Canco quart 
and smaller bottles, 15 quarts per minute, 
excellent condition, approximately 5 years 
old, being replaced by larger machine. 
Price $1,500. Contact BESSIRE & COM- 
PANY, INC., 1060 Goodale Blvd., Colum- 
bus, Ohio. AXminster 4-3304. 10-M-60 


American Milk Review 


‘ 
“" 
; > 

| 

















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 













































Used DeLaval 136 CLARIFIER, stain- FOR SALE: Fort Wayne BOTTLER. FOR SALE: Purity Rotary Can 
less steel Disc and new stainless steel Aluma Seal CAPPER. Mojonnier Dawson WASHER 3 per min. real good $400. 300 
Bowl. Bowl used less than 6 months and Paper MACHINE, Model No, C.P. DeLaval gallon stainless Purity PASTEURIZER 
is in perfect condition. Capacity up to SEPARATOR, No. E29. 1 Cherry-Burrell $750. No. 160 C.P. Stainless FILLER 
6000 Ibs. per hour of cold or hot milk PASTEURIZER, Model S E 150 M. 1 16MM less than 2? years old $2,000. Smith 
when clarifying. Contact McCLENDON, 90 Cherry-Burrell PASTEURIZER, Model S$ E Lee Cellophane Hooding MACHINE 48MM 
Franklin Street, Nashville, Tenn. ALpine 100 M. 1 Creamery Package, 50 gallon. $400. 10 HP Freon COMPRESSOR wate! 
5-0342. 10-M-60 2 Taylor Recording THERMOMETERS. 2 cooled 3 pH $500. 3 HP Freon COM 
oe ——— if Long Stem Taylor THERMOMETERS. 1 PRESSOR water cooled 3 pH $275. 1 

Cherry-Burrell HOMOGENIZER, 200 gal- HP Freon COMPRESSOR air cooled 1 

LARGEST SELECTION OF USED lon. Sanitary PIPING. 3—1%” Sanitary pH $150. M & C CONVEYOR can or case 

MACHINERY Milk PUMPS. 1—Sturdy Built 3ottle 25 foot with drive $200. BOILER vertical 

FOR SALE: 100 Gallon Pfaudler S.S. WASHER, 1—Motor Driven Brush WASH- 50 HP gas fired $1000 100 foot Alvay 
Pressure Wall PAST. or Holding TANK; ER for gallons. Testing EQUIPMENT. 15 Conveyor CHAIN, new half cost. 500 Ib 
King Zeero Model E-312 ICE BUILDER, H.P. Clayton Steam GENERATOR. BOT- stainless Receiving UNIT less scales $100. 
350 lbs. ice capacity; G-61 Cherry-Burrell TLES, 56MM. 2 M Squat % pints. 4 M Toledo Platform SCALES No. 1821, 1000 
FILLER % and gallon attachments; GV- squat square quarts. 1 M square gallons. Ib. Dial $250. Howe Weighograph SCALES 
72 and GV-24 Cherry-Burrell FILLERS; Cases for above bottles. LAKES DAIRY, 500 Ib. $125. 100 Case DOLLIES for gal 
HOMOGENIZERS, 75 to 1500 gallon; PAS- Lake View, Iowa. 10-M-60 jugs—nearly new Each $6.00. 100 Case 
TEURIZERS, 100 to 500 gallon; 3000 Ib. -— DOLLIES for T square and round % pints 
Mojonnier Junior Cabinet COOLER; 3 FOR SALE: 1000 Gallon Manton-Gaulin Each $5.00. 200 CASES filled with squat 
C.P.M. Rotary, 4 and 8 C.P.M. Straitaway Model CGD 2 Stage HOMOGENIZER. 40 » pints, 48MM $1.25. 300 Wood CASES 
Can WASHERS; 40-80 and 150 gallon Vogt H.P. Motor. Completely reconditioned. Ex- 30 round % pints 75c. 200 Wood CASES 
Continuous FREEZERS; COMPRESSORS, cellent Condition. OHIO CREAMERY SUP- 16 Pure-Pak quarts $1.00. 2 Model A.G. 
3x3, 5x5 and 6x6 Ammonia Compressors PLY COMPANY, 4180 Lorain Avenue, 20 Nelson Ice Cream CABINETS 18 months 
Many other items. Cleveland 13, Ohio. 10-M-60 old each $350. PURITY DAIRIES, INC., 

Send us your inquiries. ~ ee 360 MURFREESBORO ROAD, Nashville, 
What do you have for sale? Used CP 2000 gallon Multi-Flo HOMOG- Tennessee 10-M-60 

ermeez, VE FLY TO BUY ENIZER, equipped with 50 HP Motor, 

LESTER KEHOE MACHINERY CORP. stainless steel head, stainless steel strainer. 
2581 Richmond Terrace Good condition. Contact McCLENDON, 90 York 26 Plate COOLER, stainless steel 
Staten Island 3, New York Franklin Street, Nashville, Tenn. ALpine $400. BH HOODER No. 40 $75. Manton 
Glibraltar 7-3410 5-0342. 10-M-60 Gaulin 300 gallon Model E, $500. Complete 
10-M-60 —___— _ Weigh SCALE, Weigh TANK, Washer and 
7OR S 2 9 9 1 sataeeiins Surge, stainless steel, $400. Rotary Can 
Shah ndnthe Ge te ee eee WASHER $250. Case WASHER $200. 
BARGAINS FOR SALE— pact Wood ‘CASES; 1000 30—% pint tall Lathrop Paulsen Chain Drive $100. Life- 
The RUDERMAN MACHINERY ExX- sauare No $509 ‘eee antanans Wire time, stainless steel in and out, 200 gallon 
CHANGE of Gouverneur, N. Y., one of the CABES; 560 20—% vint sauare seuat PASTEURIZER $600. Forty quart Batch 
largest diversified Machinery and Equip- Quirk Wood CASES; 500 20—% pint FREEZER $100. Stainless steel Mold Brine 
ment Dealers in America, can furnish you square squat Wire mA 00 T-x Lore TANK $150 jagby D3 stainless steel 
with all your needs in modern ICE CREAM qu rt Wire CASES eine pace FILLER $150. Mojonnier Passing DOOR 
and MILK AND MILK PRODUCTS PLANT Suserios metal and Weed CAS 2. 50 30 e $35. 800 gallon Kusel stainless steel Cheese 
EQUIPMENT. ELECTRICAL EQUIPMENT 1% pint ronal Wood CASES: 200 °0 sunare VAT with circulating pump $500. Electric 
of every description also available. Our pint Wire CASES a rd va TESTER $25. Cherry-Burrell Continuous 
PRICES ARE RIGHT. . . but a fraction Weel Cas: 566 6-4 eaten auueee FR (60) with Fruit Feeder $500 
of the original cost. Write, wire or phone good Quirk ‘Wood CASES. ~ nor 4 namaae Doering PRINTER, Model NB $150. 
your needs. Full information and prices pest sarker Wire CASES " teothiank emai Cherry-Burrell 150 gallon stainless steel 
will be promptly supplied. tas 066 $6 Gualt oe $--%4 catia Sieem PASTEURIZER $300. York COMPRES 
THE RUDERMAN i ta Nl re Ba so Ray = SORS 6%x6;, 5x5, 6x6. Vilter 74%4x7% 
ev aper CASES; bottom stacking; 200 , 1 > "Ae " » , 4 
MACHINERY EXCHANGE 16 quart or 9—% gallon Wire Paper Wilson | Feat Bottle hp. ASHER $15. Wauk 
80 West Main Gouverneur, N. Y. CASES, bottom stacking; 100 Gross 38MM esha 25BB PUMP vy Head Only $75 
Phone: 333-334 % pint square squat new BOTTLES, no DeLaval 183 SEPARATES. Malate — 
10-M-60 colored lettering; 100 Gross 48MM % pint discs $500. 188 CLARIFIER $500. DeLaval 
round BOTTLES, 5—1/8” tall, no colored Bp ne Bg a ee 
lettering; 10 Gross 56MM square gallon FIER $ 50. Milk caak ies Glens ond 

FOR SALE: Anderson 393 Extru-Wrap JUGS; 1 Used 14” width Power Belt CON- hee Mc he Solid TESTER, Mc iel 
Slice MACHINE with latest improvements. VEYOR, Forward and Reverse 11% foot ee 7 Sena R= ae aa  aamean 
Excellent condition. PAPER-PAK, INC., long; G-72 C-B 7 Valve FILLER, 56MM A $300. Sturdy Bilt 4 W ide WASHER, 
712 Jefferson Avenue Buffalo 4 New valves with 2—56MM Coverall Cappers half-pints to two-quarts $200. We buy, 

° , e ppers, - 
York 10-M-60 fills % pints thru % gallons; Federal 9 sell, and trade. Write us what you need 
? 2 95 TE ‘= vi aero vais - GORDON EQUIPMENT COMPANY, 6530 
Valve FILLER with 3 96MM Coverall Ww fe : . ” i. 
C: ee 1, : eae est Jefferson, Detroit 17, Michigan. 
appers, fills 2 pints thru gallon jugs, 10-M-60 

Used CP 1500 gallon HOMOGENIZER good condition; Schlueter Separator parts ‘ 
with new ‘‘O” ring type stainless steel WASHER. Write: IDEAL DAIRY SUP 
head. Completely reconditioned and in first PLIES COMPANY 4933 W Fullerton SPECIALS 
class condition with 40 HP 3/60/220 volt Avenue, Chicago, Illinois. Telephone: NA- 300 Gallon Pfaudler 8.8. PASTEUR 
Motor. Contact MeCLENDON, 90 Franklin tional 2-4652. 10-M-60 IZER with Dir. Exp. Coil; 400 Gallon 
Street, Nashville, Tenn. ALpine 5-0342. e Creamery Package Holding VAT; 600 Gal 

10-M-60 FOR SALE: 106 HP Clayton Steam GEN- lon Mojonnier Processing VAT; Chester 
ERATOR for No. 4 oil with all controls a ae te Brag yg #. RY. — on 
neluc r oi *reheate oO 5 a 76 Canco Filling ! S NES; Triangle 

FOR SALE: One Continental WASHER org ggg a FR gg R-4 Canco FILLER; Cox Canco FILLER 
approx. 8 years old Now in operation Avenue, Metuchen, New Jersey. 10-M-60 3) and 50 H.P. Clayton BOILERS 40 
Chicago plant. Seven quart pockets. Four : ee pial - and 60 H.P. Cleaver-Brooks BOILERS 
rectangular half gallon pockets. Also one j WE FLY TO BUY 
Girton Six-Wide 50-SJ Gallon WASHER. FOR SALE Damrow 500 lb. Weigh LESTER KEHOE MACHINERY CORP 
Will handle square or round gallons and TANK, S8.S., and a 500 Ib. Drop TANK, 2581 Richmond Terrace 
rectangular half gallons. CENTRAL also S.8., excellent condition, $100. HUEB- Staten Island 3, New York 
WEST, 2900 W. Carroll, Chicago 12, Ili- NER DAIRY, 3555 E. Layton Avenue Gibraltar 7-3410 
nois. NEvada 8-3830 10-M-60 Cudahy, Wisconsin. 10-M-60 


10-M-60 








Used by Leading Dairies. Designed for Free Product Flow. Gaskets for All Your Applications. 






STYLE 510 SAVE TIME AND MONEY with 


i iat: Mila SEE OR WRITE YOUR JOBBER 


Canco Seals 
Gasket Seats STYLE 950 





Outlet-Valve Tank Gaskets Economy starts with using 
Davis Seals NYLON 16A CAPS 
E. |. du Pont vie Nemours O’-Rings No chipping, or pitting. 





No Gaskets Used 


MICROMOLD PRODUCTS Co ==" en, All Sizes Available 





Phone: YOnkers 9-2850 








Write No. 203 on Reader Service Card 


October, 1960 203 














EQUIPMENT FOR SALE 





FOR SALE: DeLaval No. 192 Cream 
SEPARATOR D/L 200 Gallon Milk Cooler, 
2” Hersey City Water Meter. Milk Can 
Towing UNIT—Pamona deep well Turbine 
Pump 12’x36’ walk-in Cooler. 200 Gallon 
Cherry-Burrell PASTEURIZER, SS_ 600 
pound Milk Scale drop tank approved. 
Howe 4x4 Cooling Unit all complete. Heil 
Milk Bottle Washer w/SS bottle Filler and 
Capper. One 6000 Gallon SS insulated Milk 
Tank mounted on Trailmobile Trailer on 
Dual, 4 good tires. Kodak pictures sent on 
request, for complete list and description 
contact: ELMER V. ERICKSON, c/o Cam- 
bridge State Bank, Cambridge, Minnesota. 
Phone 38. 10-M-60 





SPECIALS 
1000 Gallon Cherry-Burrell Horiz. Hold- 
ing TANK with Dir. Exp. Coil; 14 and 28 
Valve Cemac FILLERS—can be equipped 
for % gallon rectangular bottles; 40-80, 
150 and 300 gallon Creamery Package 
Continuous FREEZERS; 40 and 80 quart 
jatch FREEZERS; 10 Wing Mojonnier 
‘“‘Parallel Flow’’ Cabinet COOLER, 1000 
gallon Mix Cap. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
GIibraltar 7-3410 
10-M-60 





FOR SALE: 35 BRAND NEW Govern- 
ment surplus BOILERS, 180,000 BTU, 
595,000 BTU. Write to: FAIRHOPE SAL- 
VAGE, Fairhope, Ala. WA 8-8361. 10-M-60 


Used CP 1500 gallon HOMOGENIZER 
with new ‘‘O’’ ring type stainless steel 
head. Completely reconditioned and in first 
class condition with 40 HP 3/60/220 volt 
motor. Contact MecCLENDON, 90 Frank- 
lin Street, Nashville, Tenn. ALpine 5-0342. 

10-M-60 


FOR SALE: PASTEURIZERS. 600-Gal. 
300 Gal. and 200 Gal. PUMPS—110 Vari- 
drive Waukesha pumps. 1%” Sanitary 
PUMPS. Deep well PUMPS. BOTTLE 
WASHERS: 12-Wide rectangular, 11-wide 
4-pocket rectangular, 7-pocket squares. 
Either machine will handle down to tall 
half pints. 6-Wide gallon WASHER. 
HOLDING TANKS: 300-gallon Farm Tank 
200-gallon and 400-gallon Insulated Tanks. 
all equipped for refrigeration. HOMOGE- 
NIZERS: 1,000 gallon to 75 gallon. C-P 
and Manton-Gaulin KS-ES and CDG MA- 
CHINES. Receiving Equipment: 1,000 Ib. 
Weigh CAN, 500 gallon Drop Tank with 
Scale. Butter Equipment: Doering Model 
“DD” Butter CUTTER. One Morpac, Jr. 
1 lb. WRAPPER. Mojonnier COOLERS, 
all with controls. Plate PASTEURIZERS: 
York Heater and Cooler. One Electro-Pur 
4,000 lb. Short-Time. COMPRESSORS: 8x8 
also 7%x7% with high side. SEPARATORS 
and CLARIFIERS. CENTRAL WEST, 2900 
W. Carroll, Chicago 12, Illinois. NEvada 
8-3830. 10-M-60 








USED DIVCOS—BOTTLES & CASES— 
Ten Diveco Retail TRUCKS 1948 Model 
UM. 150 Gross % Pint 38MM _ square 
BOTTLES. 70 Gross 38MM Cream top 
quart BOTTLES. 150 new % pint CASES 
for square bottles. EMMADINE FARMS, 
Millwood, N. Y. 10-M-60 





EQUIPMENT FOR SALE 





Used CP 2000 gallon Multi-Flo HOMOG- 
ENIZER, equipped with 50 HP Motor, 
stainless steel head, stainless steel strainer. 
Good condition. Contact McCLENDON, 90 
Franklin Street, Nashville, Tenn. ALpine 
5-0342. 10-M-60 





FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, tou 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 197. 

10-M-60 








TRUCKS-TRAILERS-TANKS FOR SALE 








Farm Pick-Ups—2—2500 gallon Mojon- 
nier TANKS. Truck Tanks—1—1700 gallon 
Mojonnier mcunted on rebuilt 1956 Chevro- 
let Truck, 1—1500 gallon Thorms mounted 
on 1959 Chevrolet Truck. 1—2000 gallon 
Progress mounted on 1960—C759 Ford. 
TRANSPORTS—1—3200 gallon single axle. 
1—3500 gallon single axle. 1—4300 gallon 
Tandem axle trailers. RICHMOND DAIRY 
EQUIPMENT, 110 South Jefferson Street, 
Richmond, Virginia. Phone: MI 8-5718. 
10-M-60 








FOR SALE: Used Transportation and 
Farm Pick-Up 2200 gallon two compart- 
ment (side vestibule) Farm Pick-up '58 
Hicks Excellent buy $5700. Three 2250 
gallon '58 Portersville Farm Pick-up like 
new $6000. 5000 gallon °’52 Portersville 
Widespread Tandem 10.00x20 tires stain- 
less steel outside aluminum skirting new 
warranty $9000. PORTERSVILLE STAIN- 
LESS EQUIPMENT CORPORATION, Por- 
tersville (Butler County), Pennsylvania. 
Phone 2421 or 2431. 10-M-60 


STUART W. JOHNSON & COMPANY, 
Tank Division. Tops in the sale and leas- 
ing of used and reconditioned Farm Pick-up 
TANKS of all makes and models, is now 
equipped for reliable servicing, painting 
and repair. Send for full particulars. Lake 
Geneva, Wisconsin, Dept. AM-10. 10-M-60 








TRUCKS—TRAILERS—TANKS 
DIVCOS—Retail sizes, age range 1949 
to 1954. Replacing eight of them with 
Refrigerated Models. Available at once. 
MOHEGAN DAIRY, 75 Jefferson Avenue, 
New London, Conn. 10-M-60 


USED DIVCOS: immediate Delivery 
Some reconditioned and some in ‘‘as is"’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 1034¢ 
Grand River. Detroit 4, Michigan. Phone: 
Webster 3-0906. 10-M-60 





FOR SALE: Z@ Portersville 3000 gallon 
Milk Storage TANKS complete with King 
gauges and thermometers, excellent condi- 
tion. GARELICK BROS. FARMS, INC.. 
Franklin, Mass. Telephone 419. 10-M-60 





“FOR SALE—Used Farm Bulk Pickup 
TANKS from 1500 gallon up—Truck 
Mounted and trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151."’ 10-M-60 


TRUCKS-TRAILERS-TANKS FOR SALE 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 11-M-60 





EQUIPMENT WANTED 





WANTED TO BUY—We urgently need 
full line of Used Milk Processing Equip- 
ment and Used Milk Bottles and Cases. 
Please send full details in first letter. 
Write to: Box 242. 10-M-60 





WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri, Jack Simon. 10-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS, 
Roll DRYERS, Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to 
Box 243. 10-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 244. 10-M-60 





WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. 8S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 10-M-60 





WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box: 245. 10-M-60 





WANTED: Vendo Milk and Ice Cream 
Vending Machines. Give serial numbers 
and condition. THE COBB COMPANY, 
881 Peachtree St., N.E., Atlanta, Ga. 
Trinity 6-4828. 10-M-60 


“‘WANTED: Good used Plate HEATER, 
30,000 pound per hour capacity.’’ ALTA 
CALIFORNIA DAIRIES, Willows, Cali- 
fornia. 10-M-60 





WANTED TO BUY—MILK CASES for 
12 quart square bottles. Good Condition. 
GOUZ DAIRY, 1717 Dutch Broadway, EL- 
mont, Long Island, New York. 10-M-60 





WANTED: Wire or Wood quart CASES 
(12) glass, any amount. Call Collect. 
GORDON EQUIPMENT COMPANY, 6539 
West Jefferson, Detroit 17, Michigan. 

10-M-60 


WANTED TO BUY — USED CASES — 
Wire CASES for 8 round % gallons. Wire 
CASES for 5 round gallons. Barker No. 
8308 for square gallons. Wood CASES for 
16 quarts or 24 quarts. Write to: Box 235. 

10-M-60 


WANTED TO BUY: Bottle CAPS, mis- 
prints, stockprint or plain 56MM, pull and 
flat plug type caps in tubes, also 56MM 
Kuvertops. Coverites or Seal-Kaps, in 
original cases only; can use several mil- 
lion. Write, send samples. ARCHIAS'’ 
DAIRY SUPPLY, Sedalia, Mo. 10-M-60 








SE ORE, 








~~ 


pabiicg 
' 


a ae 


| CUT DELIVERY COSTS | 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 

breakage 
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Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 204-B on Reader Service Card 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 








204 


American Milk Review 











EQUIPMENT WANTED 





WANTED: BOILER, Marine or Gener- 
ator Type, practically new or a very late 
model in perfect condition with a capacity 
50 to 100 H.P. and High Pressure. Write 
to: Box 247. 10-M-60 

WANTED: One Case WASHER in good 
condition. BOOTH BROS. DAIRY, Barre, 
Vermont. 10-M-60 








SERVICES 





HOOD DISPENSERS and SEALING 
ILEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O0-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 205. 

10-M-60 





SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler: 
CARBONIZED BACK books our specialty. 
Write CITY SALESROOK COMPANY. 15 
Park Row, New York, N. Y. 10-M-60 


REPLACEMENT PARTS FOR ALL 
SODA FOUNTAINS and CARBONATORS 
Trade Discounts allowed 
Catalog $2.00 deposit. 
Replacement, Exchange or Repair 
24 hour service 
Guaranteed Satisfaction 
MACON FOUNTAIN SERVICE 
P.O. BOX 864M Macon, Georgia 

10-M-60 











COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, TERSHING 
1-4027. 10-M-60 





EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes. 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8, New York. 10-M-60 





SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE. SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 10-M-60 

SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY. 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 10-M-60 


SANITARY VALVES rebuilt with high 
chrome stainless steel, buffed polished. 
parts replaced at cost. DAIRYLAND 
METAL SPRAY COMPANY, Lublin, Wis- 
consin 10-M-60 





SERVICES 





WE NEED YOU! Do you need us? Na- 
tional Organization with full Salesmen 
coverage calling on Dairies interested in 
diversificaton. We are defintely seeking 
other lines. We will bill from Chicago. 
WHAT DO YOU HAVE TO OFFER? 
WRITE FULL DETAILS TO BOX 249. 

10-M-60 





PESTICIDE RESIDUE TESTS and 
other Laboratory Services for the Dairy 
and Food Industries — Vitamin Assays — 
Toxicity Testing — Bacteriological Studies 
— Research and Development. HARRIS 
LABORATORIES, INC., 816 “‘P’’ Street, 
Lincoln 8, Nebraska. 10-M-60 





“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 

HOMOGENIZER PISTONS 

PUMP PACKING SLEEVES 
PUMP SHAFTS 

BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 
10-M-60 





DECALS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 10-M-60 





TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl: Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio 10-M-60 








MISCELLANEOUS 





FOR SALE: 3 pound Vermont CHEESE 
and Maple SYRUP. Write to: PLEASANT 
VALLEY DAIRIES, Johnson, Vermont. 

10-M-60 








BUSINESS OPPORTUNITIES 





FOR SALE: Long established Milk and 
Ice Cream plant in Rocky Mountain’s 
largest and fastest growing Metropolitan 
area. Wholesale Routes only, deliveries to 
markets, Cafes and Milk Depots. Volume 
exceeds $450,000 per year. Owner past 
retirement age. Details furnished on re- 
quest. Write to: Box 226 10-M-60 








FOR SALE: Complete Dairy doing gross 
annual business of approximately $1,- 
000,000. Write NUEL N. DONLEY, Big 
Rapids, Michigan 10-M-60 








WANTED 





MILK BUSINESS WANTED — Having 
sold interest in Milk Company built from 
unprofitable to good sized profitable or- 
ganization would like to buy outright or 
interest in another company. Write to: 
Box 232. 10-M-60 





MILK BUSINESS WANTED — By Ex- 
perienced Dairyman. Write to: Box 233 
10-M-60 


HELP WANTED 

MANUFACTURER'S REPRESENTA 
TIVES WANTED—Factory Representatives 
needed in the East, South, Midwest and 
Pacific Coast. Nationally advertised quality 
line of Sanitary Fittings, Pumps, Filters 
and Tubing—including C-I-P designs. En 
gineering knowledge and associated items 
in your portfolio a distinct advantage 
Protected territories now producing means 
immediate income. Submit resume please. 
Write to: Box 228. 10-M-60 





SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manager 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
229 10-M-60 

OPPORTU NITY—AAA 1 National Com- 
pany 30 years manufacturing Dairy drink 
bases expanding representation. Manu 
facturers Representatives handling allied 
non-competitive lines wanted. Protected 
territories including established accounts 
Generous commission. Write in detail Box 
248. 10-M-60 








WANTED: PRODUCTION SUPERIN- 
TENDENT for large Southeastern Ice 
Cream Plant. Excellent opportunity with 
growing company. Good fringe benefits 
Starting salary $6,000 to $7,000. Write 
to: Box 237 10-M-60 


SUPERINTENDENT for large Ice Cream 


Plant located in the South. Experience 
necessary. Prefer man working in this 


capacity at present time. Liberal fringes 
Salary open. Write to: Box 238 10-M-69 
SALESMAN — Handling maintenance 


equipment to Dairy, Meat Packing or In- 
stitutions Field. To represent our well 
established and nationally advertised prod- 
ucts. Cold storage doors, air operated 
devices for doors, heavy duty hardware. 
gasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to: 


P. O. Box 163, Reading, Ohio 10-M-60 

HELP WANTED: Laboratory control 
2nd production man for milk, cheese and 
ice cream plant located in Central Eastern 


Missouri; give experience. age, marital 
status, references, education, organization 


membership and salary expected. Enclose 
photo if possible. Write to: Box 240 
10-M-60 


HELP WANTED: EXPERIENCED 
DAIRY AND FOOD MACHINERY SALES- 
MENS FOR MIDWEST AND SOUTHWEST 
TERRITORY; ALSO TWO MEN NATION- 
ALLY; AGE 25 TO 50; EXCLUSIVE 
LINES; GIVE COMPLETE QUALIFICA- 
TIONS AND PAST SALES RECORD; 
ALSO COMPENSATION EXPECTED; 
REPLY CONFIDENTIAL, WRITE TO: 
“WALTER MEYER, PAUL MUELLER 
COMPANY, SPRINGFIELD, MISSOURI.”’ 

10-M-60 


PRODUCTION MANAGER for Ice Cream 
Plant doing annual volume in excess of 
1,000,000 gallons. Must be experienced and 
able to take complete charge of all pro- 
Anction. Salary commensurate with ability. 
Write to: Box 241 10-M-60 










Consistently Accurate! 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘“‘Super’’ Babcock Tester. 
Speed controlied and speed indi- 
cated for extreme accuracy 

2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 













products. 


Production Schedule Maintenance 


LAV-O-LAC FLAKES | 


By using the Dairy Laboratories system of 
“‘Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 
aroma, body and flavor uniform in all fermented milk 















hand twirling. 
Write today for catalog. 


t THE GARVER MANUFACTURING CO. 
ik. Dept. AM, Union City, Ind. 


Ml sfololaola @E-S3(-1m yell iiclaille-e Bielm melt Mm OL -Taelel-s) Branches: New York * Washington, D.C. 
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Write for details in the Culture Booklet. 
THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 
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HELP WANTED 

Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 6 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 236 10-M-60 





PRODUCTION MANAGER or SUPER- 
INTENDENT: Able to assume charge of 
large Receiving and Manufacturing Opera- 
tion, Purchasing, Cost and Quality Control, 
Labor Management, Producer Relationship, 
etc. Permanent position with good salary 
and fringe benefits for right man. Reply 
in detail, giving experience, and pertinent 
details. Write to: Box 239. 10-M-60 





POSITION WANTED 





DO YOU WANT AGGRESSIVE PROG- 
RESS? POSITION WANTED: Sales Trainee 
and work into position as Assistant Gen- 
eral Manager. B.S.H. Degree in Dairy 
Manufacturing. Minor in Business Law. 
Five years experience in the Industry as 
follows: Quality Control — Management 
Trainee — Assistant Plant Supt., — Plant 
Supt.,—Production Supt.,—Also Purchas- 
ing Fleet Control — Cost Analysis—Or- 
ganization and Policies — Labor Relations 
and Cost. Twenty Eight (28) years of age 
Single—Relocate any place. Independent 
Multi-Plant only. Write to: Box 246. 








POSITION WANTED Experienced in 
Management and all operations of bottled 
milk plant, would like to assume entire 
responsibility for absentee owner, Coop. 
or something similar. Write to: Box 234. 








POSITION WANTED 


POSITION WANTED. Assistant Plant 
SUPERINTENDENT. Quality Control, or 


Laboratory Supervisor 4 year College 
Graduate B.S. in Dairy Technology 20 
years experience in Processing, Quality 


Control, Cultured Products, all phases of 
Laboratory Procedures. Write to: Box 227 


10-M-60 


WANTED: Position as Plant SUPER- 
INTENDENT or Quality Control Super 
visor. College Graduate with 25 years 
experience in Milk and Ice Cream. Prefer 
Texas or New Mexico. Write to: Box 231. 





SALES MANAGER—Over 20 years on 
Dairy Sales and Management. Proven re- 
sults in Ice Cream and Milk, Wholesale 
and Retail. Willing to relocate. Available 
immediately. Write to: Box 230. 10-M-60 





NEW LITERATURE 
(Continued From Page 201) 


WALK-INS. To aid both the 
dairy plant operator and the archi- 
tect in determining properly the 
type and size of walk-in cooler or 
freezer best suited to an expansion 
or new building project, Bally Case 
and Cooler, Inc. has prepared a 
Walk-In Specification Guide. A free 
copy is available on request. 

Write No. 206a on Reader Service Card 

s 


REFRIGERATION. A four-page 
bulletin describing new develop- 
ments in the Frick Company line of 
refrigerating, air conditioning, ice 
making and quick-freezing equip- 
ment is now available. Frick equip- 
ment is custom-engineered to suit 
the exact needs of the user. The 
company’s service is complete, from 
engineering, to manufacturing, to 
maintenance. 


Write No. 206b on Reader Service Card 
* 
TANKER CLEANING. Klenz- 


ade Products, Inc., is offering a 


bulletin on a fully pre-engineered 
system of automation cleaning for 
milk tank trucks. The “packaged” 
system can easily be installed by 
any dairy maintenance man. The 
control panel is pre-wired and pre- 
piped for electrical and air connec- 
tions, and the “package” contains 
everything required for a complete 
installation, except simple connec- 
tions to plant utilities. A typical 
installation is illustrated with dia- 
grams and photographs showing the 
Klenzmation hook-up of the various 
components. 


Write No. 206c on Reader Service Card 
* 
WATER HEATING. Eight 


models of Pick Steam Injection 
Water Heaters, for use with high 
or low pressure steam, and ranging 
in capacities from 500 to 50,000 
GPH, are described and illustrated 
in a new eight-page catalog. The 
Pick patented mixing chamber, 
which accurately controls the blend- 
ing of steam and water to maintain 
the desired temperature, is pictured 
and described. A full page is de- 
voted to diagrammatic illustrations, 


showing how the heaters are used 
for direct, circulator, accumulator 
and booster installations. 


Write No. 206d on Reader Service Card 
= 
INSULATION. Uni-Crest ex- 


panded polystyrene, an insulating 
material for use in residential and 
commercial structures; for cold 
rooms and freezers; in walls, floors, 
ceilings; and as a pipe covering for 
low temperature application, is de- 
scribed in a booklet available from 
United Cork Companies. 
Write No. 206e on Reader Service Card 


MULTI-VITAMIN MILK 
(Continued from Page 73) 
One of the rather unique fea- 
tures of the meeting was the pres- 
ence of representatives from other 
dairy firms who had already han- 
dled the multi-vitamin milk. James 
Bell and John Mesics from Blue 
Boy Dairy in Rochester reported 
on their experience with the prod- 
uct which they introduced under 

the brand name of “Sparkle.” 


The business end of the cam- 
paign was, as usual, the route sales- 
men. The force was divided up into 
three teams. Each week for three 
weeks in a row a different team 
introduced MVM milk to customers 
on the routes represented by a 
specific team. Prize incentives set 
forth in a catalog of prizes were 
doubtless a big incentive. However, 
the whole tone of the promotion 
appears to have stimulated the 
Netherland organization. Further- 
more, the fact that the company 
supported the drive to the extent 
of authorizing salesmen to furnish 
customers with MVM for a week at 
the same price as regular homogen- 
ized vitamin D milk was a clincher 
















For Pipe Lines, Vats and Tanks 


Easy to read, accurate and corrosion resistant 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibra- 
tion if original setting is lost. Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 


duces breakage to minimum. 


DAIRY BRUSH CO., INC. 
READING © PENNSYLVANIA 











No. 1598 all pur- 


No, 1598-F 
pose thermometer 


Float for cheese vats 
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in demonstrating the company’s in- 
tention of playing for real. 


The approach to the medical 
profession, always something of a 
delicate matter, was handled with 
dignity and apparent effectiveness. 
Doctors received letters from Neth- 
erland describing the product and 
were invited to request a compli- 
mentary quart. Accompanying the 
letter was a technical report on 
MVM presented at last year’s 53rd 
annual meeting of food and drug 
officials. 

In terms of sales the program 
was a clear success with 55 per 
cent of total retail and 75 per cent 
of the homo vitamin D business 
converted to the premium product. 
In terms of company morale the 
project also delivered. One inter- 
esting result not ordinarily reported 
was the elimination of two minor 
products from the Netherland line. 
Mr. Leach says the prospects are 
good that other products can be 
eliminated so that production lines 
can be simplified and _ still more 
stress can be given to MVM as the 


firm’s top food bargain. 


STUDENT JUDGING CONTEST 
(Continued from Page 72) 


them but have run into some rough 
weather of late. They are always 
dangerous, always well up among 
the leaders nevertheless. It could 
very well be that they will do bet- 
ter than fourth but as of now look 





“I've loaded my customer's 
orders of butter, eggs, 
orange juice, cottage cheese 
and light cream. Now | have 
no room for the milk.” 


for a close contest and a number 
four spot for Rosie and Company. 

It has been the midwest all the 
way so far. Fifth place has all the 
indications of moving east or south. 
Connecticut, Mississippi, Texas 


Tech, Tennessee, Pennsylvania, any 
one of them could and probably 
will be well up toward the top five. 
We lean toward Connecticut with 
a well reserved reservation on the 
subject of J. J. Willingham and the 
Lubbock Rangers. Looks like a 
horse race with Connecticut by a 
gargle. 


Individual products will bring 
out many more names. We have 
little doubt that Tennessee will be 
called to the rostrum. Georgia will 
be pretty sure to assert its presence. 
Cornell, Oregon, Mississippi, Penn- 
sylvania—you can hear the toasts 
already. 


It will be a good contest despite 
the present prospect of fewer teams 
than was anticipated. The facilities 
at Peshtigo Court are first class. 
The managerial direction of L. H. 
Burgwald is gold cup and the way 
in which that peer of arrangers, 
Mrs. Prescott, ties up the details 
is beyond the ken of man. See you 
in Chicago where we hope to ban- 
quet on beef come Tuesday even- 
ing rather than an _ ignominious 


dish of the black chick. 











NEW ... ALL PURPOSE 
STORAGE AT 
LOW, LOW COST 





THE 
LA CROSSE 
KOOL’KLOSET 


Handy, extra refrigeration 
space at low cost with 
the La Crosse Kool’Kloset. 
Walk-in, reach-in cabinet 
is ideal for all ’round 
storage .. . self contained 
refrigeration system . 


62” wide. 


LA CROSSE 


COOLER COMPANY 


LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 


3001 LOSEY BLVD., SOUTH 





. . grey baked enamel exterior 
. . 3” spunglass insulation, sizes 34” wide and 











WAUKESHA 





WAUKESHA FOUNDRY CO., DEPT. DE-1 


METERED FLOW 
CONTROL 


AUTOMATIC MEASURING 


measures and trans- 
fers fluid and semi- 
fluid ingredients to 
an accuracy within 
VY of 1%. 


WAUKESHA, WIS. 
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United States Steel Corp. 137 
United States Steel Export Co. 137 
United States Steel Supply 137 
Vv 
Vacuum Can Co. 134 
Vapor Heating Corp. 173 
Vendo Co., The........ 41, 42, 43, 44 
Verley & Co., Albert 157 
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Walker Stainless Equipment Co. 65 
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Washington Steel Corporation 36 
Waukesha Foundry Co. 22, 164, 207 
Western Condensing Co. ‘ 47 
White Truck Division, The White Motor 
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Wilson Refrigeration Co. 3 
Wood Co., John, Haverly Equipment 
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Wood Co., John, Superior Metalware 
Division 145 
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Zero Sales Corporation 2 
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PROGRESS EXCLUSIVE DB 
ONLY ONE DOOke 70 OPEN thoroughly tested for 


15 years on PROGRESS truck tanks—adapted to farm pick-up 7 
years ago—the overhead door design continues to win hauler ap- 
proval and repeat orders. Builders of liquid transportation tanks 
since 1922, a lifetime of tank truck engineering assures a product 
only experience can duplicate. 


OPTIONAL DOORS 
With PROGRESS you have a choice! 
SINGLE overhead or DUAL side 
hinged .. . the same guarantee of 
quality goes with each. 


Dual Door features: 

All stainless doors & hardware .. . all 
stainless compartments .. . stainless 
hose shield on bumper... double seal 
door gaskets . .. doors seal separately 
—no lapping. 


STYLE /SERVICE / DEPENDABILITY 
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Crescent 


PLATE HEAT EXCHANGERS 


process FLU/D MILK 
BY-PRODUCTS 
RAW MILK 


CP ENGINEERS WILL BE GLAD 
TO HELP PLAN 
YOUR PROCESSING PROGRAM 


® 
THE MFG. COMPANY 
General and Export Offices: 1243 W. Washington Bivd., Chicago 7, Ill. 


BRANCHES: Atlanta - Boston 78 (Belmont Sta.) - Buffalo - Charlotte - Chicago - Dallas - Denver 
Houston - Kansas City, Mo. - Los Angeles - Memphis - Minneapolis - Nashville - New York » Omaha 
Philadelphia » Portland - St. Louis - Salt Lake City - San Francisco - Seattle - Toledo - Waterloo, lowa 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West ¢ Toronto 2B, Ontario 





CP Crescent Plate Heat Exchanger used for both pasteurizing and 
cooling fluid milk at Borden’s new, modern plant. Also shown (left 
foreground), CP Stainless Rotary Timing Pump, CP Stainless Cen- 
trifugal Booster Pump (below heat exchanger) and CP Stainless 
5-DD-7 Homogenizer (left rear). 


The CP Heat Exchanger 
shown above right, pictured 
here with its companion unit, 
is normally used for process- 
ing by-products. This second 
heat exchanger can be 
switched to fluid milk proc- 
essing—providing maximum 
operating flexibility and a 
combined total production 
for both units of over 75,000 
Ibs. per hour. 


To the right, the third CP 
Crescent Plate Heat Ex- 
changer at the Borden plant. 
It cools incoming raw milk 
immediately to 36°F. 
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